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That's right, Mr. Packer, 

H-A Glass Containers are silent 
display salesmen that do their 
jobs on dealers’ shelves, and carry 


goodwill right into the home. 


Whether special mold or stock 


line, every H-A glass package is 


must mean HOME APPROVED. 





HAZEL-ATLAS GLASS COMPANY 


WHEELING, WEST VIRGINIA 
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- Heekin's team of engineers and market research personnel 
show you how Heekin Product Planned Cans are planned for your 


profit. Your metal packaging problems will be solved quickly and 


efficiently . . . and profitably for you. You will benefit from the {ifty- 
three years Heekin has led in metal packaging research. Remember, 
Heekin Cans... plain or lithographed .. . are planned for your profit, | 


THE HEEKIN CAN CO. PLANTS AT CINCINNATI & NORWOOD, OHIO; CHESTNUT HILL, TENNESSEE; SPRINGDALE, ARKANSAS 
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NATIONAL CAN 


ON THE MARCH... 


-... with a new concept 
of business 
responsibility — where 
management talks 
your language — 

where production 
techniques are 

keen and up-to- 

date — where 

the future is 

today’s order 


of business. 
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Events to Come 


Jan. 10-13. Northwest Frozen 
Foods Assn. (Jan. 10-11) and North 
west Canners Assn. (Jan. 12-13) meet 
ing consecutively Olympic Hotel 
Seattle, Wash 


Jan, 12-13. lowu-Nebraska canners 
hort course Memorial Union. Iowa 
State ¢ ollewe Ames 


Jan. 18-20. University of Maryland 
6th annual workshop for food pro« 
essors Horticulture Dept Colle ue 
Park 


Jan. 25-26. University of Wiscon 
in, raw products conference Babcock 


Hall, Madison 


Jan. 26-28. Purdue University, In 
diana fie ldmen’s ind canner;rs school 


Latayette 


Jan. 27-28. Canners League of Cali 
fornia, annual fruit & vegetable 
imple cutting, Fairmont Hotel, San 


Francisco 


Feb. 1-2, Minnesota Canners Assn 
Sth annual canners & fieldmen’s short 
course, Leamington Hotel, Minneapo 


lis 


Feb. 3-4 Western Frozen Food 
Processors Assn., I1th annual meet 
ing Hotel Senator, Sacramento Calif 


Feb. 18. National Pickle Packers 
Assn., winter meeting, Drake Hotel 
( hic wo 


Feb. 19-23. National Canners Assn 
Sth annual meeting, with Canning 
Machinery & Supplies Assn. and Na 
tional Food Sonieaes Assn., Conrad 
Hilton Hotel, Chicago 


Feb. 22-24. Michigan State College 
technical school for pickle and kraut 
anufacturer Kellogg Center, Fast 


insing 


Mar. 10-11. Ozark Canners Assn 
i7t imual convention, Colonial Ho 


tel, Springfield, Mo 


Mar. 13-16. National Frozen Food 

ivention & Exposition, sponsored 
jointly by National Assn. of Frozen 
Food Packers and National Whole 
ile Frozen Food Distributors, Con 
rad Hilton Hotel, Chicago 


Mer. 22. Wisconsin Canners Assu 
inners’ safety institute, Loraine Ho-., 
tel, Madison 
Mar. 23. University of Wisconsin 
ing production & technology con 


sabcock Hall Madison 


Apr. 16-17. Packaging Machinery 
Manufacturers Institute semi-annual 
eeting, Palmer House Chicago 
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FOYER AISLE 
CONRAD HILTON 
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Get the good news on the 1954 results—the 47th year of successful operation of the 
industry's own insurance plan. 

Savings to date have amounted to over $26,000,000—averaging 40° of customary 
premiums. 

If you are not a policyholder, it will pay to get full details. 


Stop and see us—we'll be looking for you. 


Canners Exchange’ 


LANSING B. WARNER, INC. 
4210 PETERSON AVENUE ° CHICAGO 30, ILL. 


47 YEARS OF DEPENDABLE SPECIALIZED FIRE INSURANCE FOR FOOD PROCESSORS 
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SURVEV OF DOGDOM 
REVEALS : 


is all meat . . . cubed meat. . . your 

choice of beef or horsemeat... 
enriched with liver and heart and 
already cooked. 


‘ HOW 


CROWN Cans are chosen by Allen Products Co., 
Allentown, Pa., to protect the appetizing flavor, 
the fine nutritive values, the all-around top 
quality of Al Po. No matter what the nature of 
your food product, it’s very probable that it 
would pay you to consider Crown as a depend 
able source of supply for excellent cans and for 
many worthwhile service benefits. 


CROWN CORK & SEAL COMPANY, INC. 


CROWN CAN DIVISION 


Gt of Cnmortal Lérgall Con Ibdanefdtairnd 


PHILADELPHIA «+ CHICAGO * ORLANDO © BALTIMORE + NEW YORK © BOSTON « ST. LOUIS « SAW FRANCISCO 


u 
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. . the year of our founding . was an exciting time 
just to be alive. Men of vision were probing new fields and making 
Year of new discoveries, as if impatiently preparing for the needs of a dazzling 
new century. 
For example, in 1895 Marconi invented the amazing wireless tele 
excitement graph. Roentgen discovered the mysterious X-ray. It was the year 
Sigmund Freud began laying the groundwork for modern psychiatry 
. and a man named Diesel perfected a strange new oil-burning 
engine. Makers of wagons and bicycles and sewing machines tinkered 
with self-propelled carriages, goaded on by the victory of the pioneering 
Durea brothers in America’s first automobile race 
As in communication, medicine, power and transportation, progress 
in packaging since 1895 has brought greater safety and convenience 
to the homemaker and her family. We are proud to have participated 
in this progress; and, with glass as our medium and 60 years’ experi 
ence working with it, we confidently apply our efforts anc facilities 


to future achievements 


TYGART VALLEY 
GLASS COMPANY 


Washington, Pennsyivania 
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DODGE & OLCOTT PRESENTS... 


a brand new 
seasoning 


Specifically designed for the catsup manufacturer ... this all new D&O 
seasoning will supplement and enhance the natural tomato flavor of this 
popular condiment. Developed in the new, all stainless steel equipped 
D&O Dry Soluble Seasonings Plant... SPISORAMA CATSUP is an- 
other “specialty flavor” designed to meet the requirements of a specific 
food processor. Formula variations will be made in accordance with 
individual preferences... and technical assistance is available. Ask 
your D&O representative for trial quantities of SPISORAMA CATSUP. 


Our 156th Year of Service 


DODGE & OLCOTT, INC. 


180 Varick Street * New York 14, N. Y. 


Sales offices in pr pa ties 


ESSENTIAL OILS * AROMATIC CHEMICALS + PERFUME BASES « FLAVOR BASES « DRY SOLUBLE SEASONINGS 





How you can help control 
at Ber “270 % 


TREATED SEED 


used here 


PROTECT VALUABLE SEED 


from insects and diseases 


You can be surer of good yields from contracted 
acreage by supplying seed treated with Du Pont 
Combination Seed Protectants ... and recommend- 
ing them for grower use. Crops get double protec- 
tion... from insects and diseases . . . with combina- 
tions of “‘Arasan” disinfectant and insecticides. The 
investment in seed is high; the cost of protection is 
low. Be sure all your bean, pea and corn acreage is 


planted with treated seed. 


Combination Seed Protectants 


follow directions for application. Where warning 


®t6. u 5. pat. OFF 


BETTER THINGS FOR BETTER LIVING... THROUGH CHEMISTRY 


se Of product are given, read them carefull 
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~ ANNOUNCING* 


| / FOOD PACKER 
| ANNUAL 
PRE-CONVENTION 
ISSUE 
PUBLISHED 
FEBRUARY, 1955 


Information Galore .. . 
for the Canner and Supplier! 


Editorially the Pre-Convention Issue will be a preview of all the 
convention activities, complete program of events and meetings, 
list of exhibitors and floor plan at Exhibition Hall. Beside our 
regular features, we will also have special messages from im- 
portant executives in the industry. 


Don't forget the additional circulation and very high reader 
interest . . . also that your advertisement will be merchandised 
in your booth at the start of the show. These are a few of the 
plus factors to help make your advertising dollar go further at 
this time. Only in FOOD PACKER do you get these many ad- 
vantages. 


Now is the time to get your advertising order and copy to us 
for a complete selling job to this important industry. 


FOOD PACKER 


(More paid circulation among canners than any other magazine). 


139 North Clark Street Chicago 2, Illinois 
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C. Keagle 


John 


the glass container sales 


appointed to 
staff of Thatcher 
Glass Manufacturing Co., Inc., Elmira 


i Es 


Keagle has been 


New product sales managers in the In 
dustrial Truck Div. of Clark Equipment 
Co. are Milton G. Peck, trucks 
Glen R. Johnson Jr., gas trucks; and 
M. B. Dickey, Koss Ucker 


has been named sales manager for the 


electric 
carriers, C, 


eastern region, with headquarters in 


New York City 


Paine has been named assistant 


Kraft 


John 
manager of Foods Co.'s eastern 


division 


R. A. Bintz has been promoted to as 
sitant director ot 
National Starch 
York. James L. 
succeed Bintz as 
Russell W. Burdge becomes plant super 
intendent 


manufacturing for 
Products Inc., New 
Edwards moves up to 


manager and 


plant 


John Dingee, formerly with Crown Cork 
& Seal Co., Inc., has joined the Can 
Manufacturers Institute as 
ager of the Marketing 


general man 


Bureau 


Ralph B. Billingham Jr. has been ap 
pointed sales manager of the 
section, W. F. & John Barnes Co., 
Koc kford il 


automation 


The 1954 Sanitarians Award was pre 
sented recently to Kelly G. Vester, 
sanitarian, Rocky Mount Health Dept., 
Rocky Mount, N. ¢ Phe 
sisting of a certificate of citation and a 
check for $1,000, was presented in re« 
ional 
International Asso- 
Food 


senior 


award con 


ognition of profess achievement as 


a sanitarian by the 

Milk and 
Companies sponsoring the 
Diversey Corp., Pennsylvania Salt Manu 
facturing Co., Klenzade Products, Inc., 
Oakite Products, Inc., and Olin Mathie- 
son Chemical Corp. 


Sanitarians. 


iward are the 


ciation of 


Dr. Lillian Storms Coover, for 15 years 


economist and nutrition director 
of Gerber Products Co., received the 
Marjorie Hulsizer Copher Award for 


1954, the highest honor in dietetics 


National Canners 
Kimball, 3647 
Vie-Del 

Nebraska 


New members of the 
Association are F. S, 
Renton Ave Seattle 44; and 
Grape Products Co., 2805 | 
Ave Fresno 55, Calif 
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People and Plants 


Merry res RET OED 


PRALINE REPO I LEER IETS SR 


John Paine R. A. Bintz 


been elected exec 
Brockway Glass 


Finley B. Hess has 
tive vice-president of 
Co., Brockway, Pa 


New, large Detroit sale 


representatives of 


quarters for 
Robertshaw-Fulton 
Controls Co. have been opened at 8406 


W. MeNichols Rd 


Phre« new representatives have been 
Chemical Sales Div 
Brooklyn: Carl 
Daniel \ 


Long Island; and 


appointed for the 
Chas. Pfizer & Co., Ine., 
W. Lorentzen, Manhattan 
Reidy, Brooklyn and 
Robert E. 


Derges, Chicago and suburbs 


Howard C, 
eral manager of the 


Co., Buffalo, N. Y 


Bilger has been named yen 


Danahy Packing 


Newly 
the California Fish Canners 
is Charles R. 
of the 


tional Canners 


appointed executive director of 
Association 
formerly director 


division Na- 


Carry, 
fishery products 


Association. 


Louis W. 


chief engineer of 


Brohman has been appointed 
Renois Tying Ma- 
Melrose Park, Ill 


chines, Inc., 


A. E. Keleher Jr. has 
Raytheon 


be en mae d prod 
Manufactur- 
equipment 


uct manager of 
ing Co.'s communications 
He will also continue as staff assistant 
product planning committee of 


located in Waltham, Mass 


on the 
the firm 


Fred C. Yeakey jis 
the post ot 


been promoted to 
assistant general sales man 


ier of Gerber Products Co., Fremont 


Mich 


4 new instrument service and assembly 
building at 399 Preda St., San 
officially 


the Foxboro Co., 


La indro 
Calif., wi opened recently b 


oxboro Ma 


Rowland E been appointed 
Ohio sales represe 
tation tanks by 


Equipment Corp., 


Jones ha 
tative for transpor 
Portersville Stainless 

Portersville Pa 


( hic ayo has ip 


National Can Corp., I 


pointed C, 
sentative in the Pe 


Carlton Colyer sales repre 


nnsylvania territory 


Philade Iphi i 


with he idquarter n 


Wilson ¢ 
Tobin Packing Co. to operate his own 
meat-packing business in Albany He 
has purchased the Lewis Newhof & Son 
plant it 410 S. Pearl St. and 
ite it as the Codling Packing Co. 


Codling has resigned from 


will oper 


John Dingee K. B. Billingham 


Kitchens of Sara Lee, Inc., Chicago, has 
ppointed Michael Lerman Co., 3446 
Oakdale, Houston, Tex is its 
Houston 


southeastern portion 


sale Ss rep 
resentative for the metropoli 
tan market and the 


ot Texa 


William I Robinson, former manager 
of the St. Louis division of S&W Fine 
Foods, Inec., San 
nanager of the company's Chi 

on. Chester J. Fabian was 

or to Robinson n St 


brancisco has been 


National Food 
Brokers Association are Wallace & Dut- 
terer, Inc., 137 FE. North Ave., Baltimore 

H. F. Davey Co., 336 Fourth Ave 
Pittsburgh 22; and B and L Brokerage 
Co Ti O50 | Moore St 
oli 


“ members of the 


Indianap 


General Foods ha completed rie gotia 


tions for the acquisition of 55 acres in 
larrytown N y to be 
ite ot i 
earch center The land lies 
Hudson River just south of the 


bridge now under cf 


used as the 


proposed enlarged food re 
along the 
Thruway 


mstruction 


Gerald A. Fitzgerald recently returned 
from two years chief of the food 
branch, U. S. Operations Mis- 


sion to Tran. A founder member of the 


proce Ing 


Institute of Food Technologists, he plan 
to return to the field in prod 


hh che velopment ina quality 


msulting 


Wheeling, W 

district sales 
Memphis 
district sales man 
Charles D 
Detroit 


Hazel-Atlas 
\ 


Glass Co 

i has opened a new 
flice in the Sterich Bldg 
vith K. F. Ketzell a 
wer (other ippointment 
district ile nanager 
Roland FE. Keller, 
iger in the South and Southwest; Wil 
Otto, manager vlassware ile 
Jack Hendrickson, man 


reneral container ile 


Busbey 


gional sale ’ teati 


liam 1 
department 
depart 
nt 


Cleaver-Brooks Co., Milwaukee, has ap 
nted Rex Bircket & Co Pulsa, Okla 


ret representative fe ile 


pol 
quipment 


James B 
Callahan Can 


Rohde, 61, president of the 
Machine Co., Brooklyn 


iN ember % af is home in Long 





Washington and You 


Robert Y. Kerr, Washington Editor 


‘Customer Is Boss’'—Campbell Cites 
Need for High Quality, Convenience 


Consumer Wants to Store Food Easily and Safely; 


Looks for Usefulness, Quality in Product—and Service 


CARLOS CAMPBELL, executive secre 
tary of the National Canners Associa 
tion, told the annual meeting of the 
Michigan Canners and Freezers As 
ciation that, “In the case of canned 
foods the 
All steps taken by canners, from field 


consumer reigns supremeé 
to kitchen, are geared to her com 
mand This includes merchandising 
container sizes, styles of packs; and 


certainly it includes the price the 


consumer is willing to pay 
The quality of the 
uct,” Mr 


no better than the 


canned prod 
Campbell pointed out, “is 
quality ol the 
original raw product.” Developing va 
ricties of fruits and vegetables that 
consumers like, fertilization and pro 
tection trom pests and disease, harvest 
timing when vitamins and flavor are 
it the best, design of containers that 
make it possible for the housewife to 
store food easily and safely and serve 
her family without waste, are part of 
the canner’s problem quite as much 
us is scientific processing in the can 
nery itself 

Aunt Carrie judges the whole proc 
ess by the usefulness and satisfactory 
qualitic s of the end product; also by 


the service she meets with where 
she first makes contact with the prod 
uct, One of Aunt Carrie’s fellow pan 
try purchasing agents, in something 
of a temper, told this page she was 
gomg to quit 


It was too violent a strain 


buying canned food 


It seems she'd gone to an ultra 
modern supermarket had loaded a 
cart with 30 or 40 cans, and then 
There were 


everything happened 


about 40 checking stations, but only 
two were open. People began forcing 
her to the curb and pulling ahead 
\ battle axe just in front left her 
cart in line and went back for an 
armilul of forgotten items; and when 
she returned het curt had been 
pushed to one side by impatient cus 
tomers, so she began reviling ow 
friend who hadn't touched the ve 


hick 


At that point a kissing cousin of 


Dennis the Menace made a wild grab 
at a bag of jelly beans, upset ou 
friend's cart, and escaped through one 
of the closed stations. Surrounded by 
snarls, she recaptured most of her 
packages and 40 minutes later 
reached the checker 
he Ipers to get her purchases into her 


cal After 


she discovered that she didn't 


There were no 


doing this on her own 
powell 
have the head of lettuce she must 
have. So she parked her car again 
went back for the 


found no express checker on duty 


lettuce, of course 


and spent another three quarters of 
Half a day 


ventle lady's temper shot to ribbons 


an hour inh linn plus one 

The food processor wasn't respon 
sible; but he lost a customer for a 
little while, until the lady recovered 
her emotional balance and learned 
from a neighbor of a market that 
kept checkers on the job in rush 
hours 


“In short as Mr 


“the customer is boss 


Campbell said 
There is ho 
truer concept of marketing than that 
of seeing her wishes are fulfilled.” 

And while we're quoting officials of 
the National Canners Association, we 
should report that President E. E. 
Willkie of the NCA told the Tri-State 
Packers 


an increase of from 18% to 20% in 


Association that he expects 


food consumption in the United States 
As he ex- 
rather 
since population growth will 
account for 15% of this rise in food 


during the next 10 years 
plained it, his estimate is 


modest 


consumption during that period 

In addition, American family in 
comes <a4re rising rather steadily and 
increased Mcome always means mm 
creased food purchases Through the 
vears the canned-food industry has 
maintained a constant increase in pro 
duction efficiency—one of the best 
records among American industries 
Output per man-hour is some 50% 
higher than 10 years ago, as com- 
pared with a 20% 
tivity of the 


business during the same decade 


increase in produc 


general average of 


Production doesn't increase without 
increased purchasing so this means 
that Aunt Carrie and her fellow buy 
ers get along pretty well with the 
shortage 


food industry, despite the 


ot supermarket checkers now and 
then 


Like Old Man River, the 
markets just keep rollin’ along. One 


super 
company 1S adding three of these 
markets to its line here in metropoli 
tan Washington; and the three are 
estimated to cost a total of about $1 
million. Each is to have some 18,000 
square feet of floor area; also a lot 
of new types of equipment and dis 
play fixtures. Of course, among other 
things there'll be 


areas 


extensive parking 


Cheese Standards May Change 


The Food and Drug Administration 
people tell this page that the National 
Cheese Institute has suggested cer 
tain changes in various cheese stand 
suggested 


ards Several of these 


changes have been printed in the 


Federal 


comments from 


Register, with requests for 
interested persons 
Others of the suggestions haven't got 
ten that far along but are being con 
sidered by the Secretary of Health 
Education, and Welfare 

One proposed change is to permit 
the making of Munster cheese either 
by using pasteurized milk or by hold 
ing the finished product for 60 days 
before marketing. At the time the 
earlier standards were drafted, it was 
thought that this cheese couldn't be 
held that long; but 
production 


changes in 
methods have made_ it 
feasible ‘T he purpose of this pasteur 
ization or holding is to be sure that 
any pathogenic bacteria in the milk 
is done in before the cheese goes to 
market. Another proposal is the re 
duction of the moisture content from 
16% to 45% 


would improve the quality 


Tests indicate that this 


Another proposal is to take out the 
requirement that Monterey cheese be 
made in sizes not exceeding 12 


pounds in weight. Monterey and 


high-moisture Jack cheese are sold 
chiefly in the Pacific Coast area; and 
the traditional package has been a 
muslin bag, removed at the market 
Then the cheese was coated with 
paraffin or other similar coatings. Pro 
ducers have learned to make it in 
blocks up to 
that can be cut into consumer sizes 
at the market 


Several other proposals would per 


10 pounds in weight 


mit the tse of skim milk cheese as 
an optional ingredient in cheese food 
and cheese spread. There are various 


reasons for this change. It would help 


(Continued on page 37) 
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OUALITY CONTROL 


Bere is a Batch-Room at Metro.. 
where the all-important fir 

of Metro glass containers takes pla ‘cians at each stage of production a 
a great many years of experie! and dependability andards of QUALITY CONTROL and out 
control the exact measuring a1 

cise quantities of ingredient 

scribed glass batch. It is the 

measuring and mixing of the 

of QUALITY CONTROL 

the manufacture of quality 


METRO GLASS COMPANY, INC. 


. ~ ? > ar : 
Je , ¥, iew Jé ey 


There's a 
Continental Can Plant 
near you 


: J iy 
CONTINENTAL (C CAN COMPANY ‘YRCU NG 
ee 
EASTERN DIVISION: 100 . 42nd St., New York 17 ed 
CENTRAL DIVISION: 135 So. Lo Salle S!., Chicago 3 
PACIFIC DIVISION: Russ Building, San Francisco 4 
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FREEZING 


BETWEEN THE LINES 


LEADERS OF THREE ASSOCIATIONS look over exhibit of Tri-State canned and frozen foods at 


51)st annual convention of Tri-State Packers’ 


Association in Baltimore, Dec. 2-3. From left are 


E. E. Willkie, president of National Canners Association; L. S. Martin, secretary-manager of Na 


tional Association of Frozen Food Packers; and W 


E. Lamble Jr., 1954 president of the associa 


tion. Convention attendance hit record high of 800 members of food industry 


Maryland's Governor Lauds Tri- 
Staters at Annual Convention 


Harvey Jarboe Elected President for 1955; 
Willkie Predicts Bright Future for Canners 


G01 PHeopore R. MecKerpin of 
Marvland keynoted the 5lst annual 
rri-State Packers 
when he told 
more than 800 canning and frozen 


convention of the 


Association, Dec. 2-3 


food industry executives from Dela 
ware, Maryland, New Jersey, and the 
eastern shore area of Virginia that 
the large variety of foods produced 
ith the area “surpassed the delicacie: 
enjoyed by the emperors of ancient 
Rome and the fabulous East 

Harvey |. Jarboe, Harrison & Jar 
boe, Sherwood Md was elected 


JANUARY, 1955 


president of the association for 1955 
succeeding W. E. Lamble Ir. of the 
Southern Packing Co., Inc. John Mag 
gioncalda, Minot Food Packers, In« 
Bridgeton N | was elected | st 
vice-president, succeeding Jarbos 
David § John on Lord-Mott Co 
Jaltimore, was elected 2d vice-pre: 
ident 

Elected to the board of director 
wert tegion I, Neal Oeschler, W. L 
Wheatley, Inc Clayton, Del 
Il, H. P. Jourda B.G.S 
Sons, Darlington, Md 


Region 
Jourdan & 


segion Il 


J. F. Johnson, Francis H. Leggett & 
Co., Landisville, N. J. W. I. James 
Eastville, Va., was 
elected to fill the unexpired director 
ship for Region I of F. J. McQuaid 
formerly of John W. Taylor Co., Hall 
wood, Va., who has resigned 

John W. Rue, Easton, Md., 
elected secretary of the association 
Mrs. Edith Lee Porter and Gene P 
Stedman, also of 


James & James 


was re 


Easton, were re 
elected treasurer and assistant secre 
tary respectively 

Lamble reported to the food indus 
try leaders on the outlook for the 
future of canning in the tri-state area 
He called on the University of Mary 
land, which recently received $15,000 
federal government, to 
much of the 


from the 
spend as money as 


possible to study the agricultural 
processing situation from an econom 
ic viewpoint and to develop plans 
that might be used to aid the area's 
canners and packers in making profit 
able sales 

KE. E. Willkie, president of the Na 
Washing 
ton, D. ¢ predicted that the long 


future for 


tional Canners Association 
range increased sales of 
canned foods was bright. He reported 
that a population increase would re 
ult in an 18% to 20% rise in food 
consumption within a few years 
Willkie said that canned foods will 
continue to occupy an important place 
in the food economy of the nation 
idding that the canning industry has 
increased its productivity about 5% a 
compared to the 2% that the 


iverage business increased in the 


past 10 years 


P. J. Ritter Co. Holds 
Anniversary Meeting 


A special luncheon was held in 


New York City recently by the P. J 
Ritter Company, Bridgeton, N. J., at 
vhich the company commemorated its 
100th anniversary and announced a 
new variety of tomato, named the 
Crentury 

One hundred guests attended. each 

mbolizing a 
(,uests 


year of Ritter operation 
William C. Stolk 


iri luce d 


7 





Tudiaua Caunuers Weet at French Lich 


The Wm. J. Stange Co. trap-shooting party (|! r.): Bruce Durling, 
Stange; Piatt Searle, Searle Brokerage Co Ken Koepke, Stange F 
H. E. Lollar, Continental Can Co.; and R. M. Norman, Owens-illinois 


Glass Co. Mr. Searle was a third-place winner in the shoot 


Newly elected president of the Indiana Canners Association, A. E 


Coddington (center Coddington Packing Co Inc is shown here Heekin president 


with Warren Spangle (left), secretory of the Indiana Canners Associa 
tion, ond £. E. Willkie, National Canners Association president 

president of American Can Co.; Gen the story of freedom and of oppor 
Lucius D Clay chairman of the 
board for Continental Can Co.; Rob 
ert S. Solinsky, president of National 
Can Corp and Carl KR 
president of Owens-Illinois Glass Co 


tunity, of wars and panics and de 
and of an 
that rode 


storms and had 


pressions independent 


company through many 


Megowen many anxious mo 
ments 

Primary object of the luncheon was 
to celebrate thy Ritter 


first 100 years as a food manufactur The new 


High-Quality Tomato 


company s 
Century tomato, devel 
Ritter Seed Co a P | 


subsidiary was 


cope dl by the 
Ritter 


world W ick 


er under one-family ownership and 


management and to outline sales created tor 


policy and production plans for 1955 commercial use, and will 
President W. H. Ritter he 
Ir. reviewed the history of this well 
stating that it 
1854 


German 


Company featured in specialty foods and 


condiments, including tomato juice 


known eastern firm relish, man 
had its 
Phillip J 


momigrant 


ketchup and chili sauce 
ufactured at the Ritter 


plant, largest independent food can 


beginning in when Bridgeton 
Ritter, a 
recently 

Dutch girl 
confectionary business in’ Kensington 
then on of the 


make up the city of 


young 
married to a nery in New Jersey, The new variety 
created, Mr 
of the market need for an earlier varie 


Pennsylvania started a wis Ritter said, because 


villages that now ty that does not have such deficiencies 


Philadelphia 
“The company § history is the story tent, and lack of rich meat, so com 
of America Mr. Ritter told his guests 


is lack of color, low vitamin C con 


mon in other early varieties 


18 


The White Cap Co. hospitality room (I. to r.) 
A. Hurd, Consolidated Food Processors, Inc; Mrs. M. R 
Lansing B. Warner, Inc.; 


The Heekin Can Co. hospitality room (I. to r.) 


Heekin, vice-president 


Springs Aotel 


Bs 


John Swift, White Cap; 
Feeney, 


and G. S. Suppiger, Jr., G. S. Suppiger Co 


Convention was attended by nearly 500 persons 


Sees 


4bAP 
ive 


Albert E. Heekin, Jr., 
Charles | 


Link, Morristown Canning Co 


of Heekin; and Norman M. Spain, Ohio repre 


sentative for Heekin Can Co 


Coddington New President 
Of Indiana Canners 
A. E. Coddington, Coddington Pack 
ing Co., Inc., Mt. Comfort, Ind., was 
elected president of the Indiana Can 
ners Association at the recent annual 
meeting of the association at French 
Lich 
Arthur H. Noble Ray Bros. & 
Noble Canning Co., Hobbs, was elect 
j Nelson, Blue 


ed vice president B R 
Packing Co., Morristown, was 
Warren Kk 


treasurer; and 
Indianapolis, was re-elected 


River 
elected 
Spangle 
secretary 


A. K. Robins to Celebrate 
100th Anniversary in ‘55 


A. K. Robins & Co., Inc 
turer of 


rrvariut ing 
food-processing machinery 
celebrates its LOOth an 
On July 4, 1855 


14 vears after the first record of food 


in Baltimore 


niversary this vear 
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canning in Baltimore. Samuel Sindall 


opened a tinsmith shop, forerunner 


which Is NOW headed 


of the business 
by his great-grandson, Robert A. Sin 
dall Ir 

In 1870, Samuel M. Sindall joined 
his father, and later with Albert K 
Robins, started to specialize in grat 
stoves, and similar products for the 
marine industry. A decade later, in 
ISSO, the canning of products trom 
Maryland’s farms and the Chesapeake 
Bay was a gamble, but the progres 
sive Company envisioned an ever-ex 
panding future in that industry, and 
extended its facilities to include a 
limited line of canning appliances 
then available 


Robert A. Sindall 


present pre sident 


father ot the 
joined the firm in 
1899 and was company pre sident from 
1921 until his death in 1947. Today 
this company and its associates fur 
nish the most modern and_ practical 
equipment for production and proc CSS 
ing of canned, frozen, and fresh-pack 
food products 

Robert A. Sindall Jr. is a director 
of the Canning Machinery & Supplies 
Association 


W. W. Cothran Wins 
Oakite Service Award 


W W. “Wes” Cothran left ol 
Indianapolis, receives the 1954 D. ¢ 
Ball Distinguished Service Award 
from John A. Carter, president of 
Oakite Products, Ine Mr. Cothran 
has represented Oakite in Indianap 
olis for 21 years 


| he award 


named in honor of the 
founder of the firm, is given annual! 
to the Oakite technical service re 


sentative who has 


pre 


rendered excep 


tional service to industry 


Blue Lake Booklet Now 
In Second Printing 


Because of increased demand 
booklet, “Story of Canned Blue 
Green Beans is now in its se 
printing according to | M. Smith 
president of the Associated Blue Lake 
Creen Bean Canners, Ine Portland 
Ore 


JANUARY, 1955 


New D-Men, 


pleted four-week technical and sales training course 
div J. Charlebois (Canada); V. Cornell (central 
Canada); W. G. Zerbe (eastern div.); P. E. Roy 


Canada); and R. J. Coil (Pacific div 


Front row (I. to r W. E. Mosher (Cleveland 
N. central div G. @. Lane (Pacific div and 


handling Blue 
Lake green beans from the Pacifi 
Coast are finding the book a valuabk 
said Smith. “Wholesales 


and chain operators have found the 


srokers who. are 


Se lling tool 


book a valuable sales training iid 
because the book simply and graphi 
cally deseribed the superior qualitic 
of our Blue Lake variety green bean 

Trade and consumer promotion of 
canned Blue Lake 


attracted nation 


variety greet 
vice it 
Pacific 
Northwest Blue Lake canners formed 
the association in 1951. This associ 
formed for the singh 


icquainting the 


he ins has 


tention ince i group olf 


fion wa 


f nation 


pose 0 
thi iristocrat of — the 
famil With the aid of “Mr 


| r the issociation’s trade cha 
ter—the promotion ettorts ff the 
ciation tell the Blue Lake tor 


over 10.000.000 families ever mol 


in leading national consumer mas 


Crown to Build New 
Can-Making Plant 


Plan iff 


tion tor erection {anew can-m 


rapidly nearing comp! 


facturing plant Jaltimore iccort 


ng te John | Nagle 
board and president of Crown 
Seal Co., Ine. It is the compan 
intention to locat the m 
O'Donnell and Newkirk St: 


Machine 


ch tiftnian ¢ 


icent to ( 
The rie 4 
quare teet 
facturing, wa ing 

tice ind j «pected to be 


ition for the packing ( 


field service representatives for the Diversey Corp 


Chicago, who recently com 
are (back row, |. to r F. W. Stair (central 
div D. L. Reberts (Canada); D. W. Jamer 


Canada); J. M. Dien (Canada); J. A. Laroque 


R. L. Younts (southern div P. W. Sallman 


W. Cameron (Canada 


G. S. Suppiger Sr. Given 
Gold “Brooks” Bottle 


A gold “Brooks” catsup bottle, ap 
propriately inscribed “G. S. Suppiger 
oF Commemorating 10 Suecessful 
Years of Leadership,” was presented 
to Mr. Suppiger by the Owens-Ili 
nois Gla Co. at a testimonial ban 
quet given in St. Louis recently, Mr 
Suppiger chairman of the board of 

>. Sup p ckers of Brooks 


trooks = Finer 


entation of the iward was 
by Sidne I’. Davis, vice-pres 


ind general iles 


inois. My 


manager of 
Suppiger became 
ted with the canning busin 


Collis ible ill in 1914 


Blackinton New President 
Of Utah Canners 


R. Blackinton, Blackinton Can 


Ogden. Utah. was | 


elected 
of Utah Canners Association 
recent iriretnal member 
Blackinton 

Hunt Foods, In salt 


neceed 


include An 
ns Canning Co 
ind’ Harvey | 
ecTretat trea 

nb elected to 
ere L. T. Dee 
Ogden: P | Li 
(o.. Ogden. We 
nt Grove Canning 


smith I Ides 


Other elected officer 





¢ Tomato color, an important factor in the 

quality of tomato products, is measured 

here on the Hunter Color and Color Difference 

Meter by Laboratory Technician Shirley Pike 

3 Heinz laboratories at Bowling Green are well- 

aon equipped and efficiently arranged; consequent 
‘ ly the quality of work done here is high 


All photographs accompanying this 
article were made September 1, 1954 


Mosaic-susceptible National Pickling cucumber 
plant (right) held by C. A. John is stunted and 
almost dead. In contrast, MR-25 cucumber 
plant (left) is vigorous with heavy foliage and 
untouched by mosaic. Both are complete plants 
and were taken from adjacent plots on the 
@ H. J. Heinz Co. experimental farm 


Heinz Crops Research 


Department Helps 
Build Quality 


Research Is Directed Toward Improve- 
ment of Processing Crops Through Plant 
Breeding and Development of Up-to- 
Date Cultural Practices 


BILL SCHAAL, Editor 


tion of many processing crops used It's virtually impossible to trim out 
in the famed “57 Varieties.” Promi all contamination sources, and trim 
A major REASON for the high qual nent among its investigations are ef ming’ is a laborious and expensive 
ity industry prominence and con forts to develop a crack-resistant operation.” 
tinued consumer acceptance of H. J tomato variety that will remain Dr. Hutchings names the reason 
Heinz Company's products lies in the smooth until harvested, and at the for cracking as the unequal water 
development and improvement — of same time will carry other desirable distribution inside the fruit. The to 
crop varieties through breeding, and growth characteristics. These includ mato simply cannot stand this pres 
in experimentation on a wide range the ability to yield well acceptable sure subjected to it; thus it cracks 
of cultural practices by the company's color and fruit size, good growth and becomes susceptible to various 
crop rese arch department habits, and idequate foliage cover agents which result in lowering ot 
Heinz crop research, headquat Several agricultural experiment sta quality. “Although we're primarily in 
tered at Bowling Green, Ohio, is co tions, other processing companies terested in crack resistance,” he says 
ordinated and supervised by Charles and commercial seed houses are also “we also must have the other de 
A. John, under the supervision of working toward this goal sirable characteristics that make up a 
Imri J. Hutchings, manager of food “Getting a good crack-resistant to superior variety. Important among 
research of the home office in Pitts mato variety would solve many of these is good foliage cover—we don't 
burgh the problems we now have,” says want the fruit to lie unprotected in 
This department, originally estab Charles John. “Cracked tomatoes in the field.” 
lished in 1925, studies specialized vite some types of contamination Dr. Hutchings also explains that 
problems concerned with the produc which are big problems in canneries crack resistance is related to color. 
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“A crack-resistant tomato can lie in 
the field longer and consequently de 
velop higher and more uniform color.’ 
He says Heinz now has two promis 
ing experimental, crack-resistant to 
mato lines, and several others “that 
are showing up well in our tests 

Next in importance in Heinz’ toma 
to investigations are efforts to breed 
resistance to various diseases into 
varieties used by the company. One 
of the serious tomato diseases in the 
country, as far as lack of control is 
concerned, is tobacco mosaic. This 
insidious disease attacks many tomato 


plants 


Dr. Hutchings says that mosaic-re 
sistant tomato lines have been intro 
duced by J. M. Walter, plant pathol 
ogist at the Gulf Coast Experiment 
Station, Bradenton, Fla. 
these lines, although 


However 
promising, as 
yet lack many characteristics neces 
sary for production in northern areas 
They mature too late for commercial 
production. 


Do Extensive Research 
On Pickling Varieties 


Since the Heinz name is synono 
mous the world over with high-qual 
ity pickles, it’s natural that extensive 
research is devoted also to develop 
pickling 
cucumber varieties at Bowling Green 


ment and improvement of 


The company’s main objective is to 
produce pickling cucumbers that have 
a good shape, color, high yield, and 
resistance to diseases which, as yet 
can be controlled only by breeding 
resistance into them. 


The nation’s pickle growers prob 
ably are hurt more from crop diseases 
than any other growers. The most 
devastating disease in the company’s 
major pickle producing areas was mo 


Sal¢ 


After much cooperative experimen 
tation, the Heinz company and the 
Ohio Agricultural Experiment Station 
introduced MR-17, the mosaic-resist 
ant variety that literally “saved thou 
sands” for Heinz and other packers 
as well. Since the advent of MR-17 
a higher percentage of mosaic-free 
quality pickles than ever before has 
been dipped out of fermentation tanks 
and sent to market 

After the introduction of MR-17, it 
wasn't long until spot rot moved in 
and became an important disease in 
the cooler northern one-third of the 
pickle 
work on a variety resistant to spot 
rot was done by R. M. Bailey and 
F. Folsom of Maine. This was fol 
lowed by intensive work by Dr. J. ¢ 
Walker and his associates at the Uni 
versity of Wisconsin resulting in the 
introduction of WSR6 which, because 


producing areas The early 
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Lou Ann Bowerman inserts tray of experimental tomatoes into Raytheon Company's Radarange for 
cooking without heat preparatory to making color and pectin tests on the fruit. Tomatoes are 
in the oven 15 minutes. Better crops for processing is common goal of Heinz’ researchers 


found inh 
world by USDA 
screened primarily for 


of its resistance to spot rot enables oO’ These introductions 
the growers to harvest good yields o many parts of the 


cucumbers in spot-rot-infested area scientists, are 


While MR-17 is not resistant to 
WSR6 is not resistant to other devastating pickle disease. An 
Pheretore the fourth 


swer 1s to produce a variety having ippealr in the pickle “rowing areas 


resistance to bacterial wilt, still an 
spot rot 
mosalk obvious an thracnose il pickle disease 
combined resistance to spot rot and but can be controlled fairly well by 
Anthracnose-resistant 


USDA are 
being used in a breeding program to 


mosaic. This work is going on at the ceed treatment 


University of Wisconsin with coopera introductions from the 
tion from the H. J 


ind others 


Heinz Compan 


\ Heinz scholarship main develop lines resistant to this disease 
tains a research man at Wisconsin 
and in reverse of the usual custom 
the Ohio Station maintains a scholai 


ship at the Heinz research station at 


High-Vitamin Squash 


Because 


of the popularity of 


‘trained squash as a baby food 


jowling Green, Ohio Heinz research on this vegetable is 
directed toward obtaining fruit with 
high vitamin A and (¢ 


better color 


contents, re 
ulting in flavor and 


Cover Picture higher nutritive value The company 


orks closely on a two-way exchange 


|. J. Hutchings (left), manager of wl 
food research for H. J. Heinz 
Co., and C. A. John, head of 
Heinz’ crops research depart Heinz’ 
ment, look over samples of ex train of the Delicious variety squash 
perimental, crack-resistant has three times the vitamin A and (¢ 
tomatoes produced on the 120 content of other 
acre, Heinz research farm. To quash 

matoes are smooth, uniform in The vel] equipped research labor 
size, and red-ripe in color. itory and 120-acre 


preed 


squash-breeding material with com 
mercial seed companies, the U, § 
Department ot 


eral state experiment stations 


Agriculture, and sev 


commercially grown 


irrigated plant 


ing farm are located adjacent 
the huge Heinz tomato-processing 


Ohio, and 


miles from anothes 


plant at Bowling Green 

In i further effort to find Poo re onl i few 
pickling Heinz is ig Heinz plant at Fremont 
cucumber introductions from foreign Under this 


arietie screcning 


irangement the compa 
brought to the | S. De ny not only can evaluate varietal mate 
Avriculture’s Regional ider actual field conditions, but 


Plant Introduction Station at Ame: Continued on page 35) 


countrie 


partment ot 





CMI's comprehensive national survey 
of food purchases and usage by these 
establishments 

covered SIL5 
places of all types, serving 1,200,000 


The survey eating 
meals weekly, spending more than 
$1% million for the food, or $85 mil 
lion annually “Canned foods 
account for about 11% of this total 


dollas outlay for foods 


he said 


“Tomatoes are the most popular 
canned food served, Canned peas are 
second only to tomatoes in volume 
Jaeger said. Another great staple is 
canned corn, followed in popularity 
by wreen beans 

Winebrenner called on the canners 
to form a sales organization that will 
advertise, sell, distribute, and promote 
Pennsylvania canned foods. He said 
that, collectively, the state’s canners 


could produce a line of products and 


G o 
Shown here with Jack R. Grey, association secretary, are four speakers who addressed the can sizes to compete with the large 
Pennsylvania Canners Association annual meeting. Left to right: Carlos Campbell, executive sec 


retary, Natioral Canners Association; Wirt §. Winebrenner, D. E. Winebrenner Co., Inc., Han advertised brands 


over; George Anderson of Dudley, Anderson & Yutzy; and Grey 


Canners Urged to Greater Promotion 
At Pennsylvania Association Meeting 


Industry Leaders See Vast Expansion Ahead as 


Popularity of Canned Foods Continues to Grow 


GREATER awareness of the 
packed 
canners was the 
10th annual 
Pennsylvania Can 


Harrisburg, No 


23 attended by more 


BULLDING 
fine quality of canned foods 
by Pennsylvania 
dominating theme of the 
convention of the 

ners Association at 
vember 22 
than 350° food 


tives 


industry representa 

George ©, Lambert, sales manager 
of Keystone Mushroom Co., Coates 
ville, was elected president, succeed 
ing A Reed Hayes |r head of 
Mifflin County Packing Co., Reeds 
ville. Hayes continues as a member 
of the executive committee 

Two new vice preside nts wer 
elected Edward | Laucks sales 
manager of Hungerford Packing Co 
Trac Hungerford; and J. Both Park 
president of Brandywine Mushroom 
West Chester, John A. Hauser 
Musselman Co 
Biglerville, was re-elected vice-pres 


( orp 
president of ¢ H 


ident 
Newly 


board of directors wer 


elected to the 12-man 
Joseph Run 
yan, production manager of American 


Milton; ¢ 


Cootes, sales manager of B. F 


Edward 
Shriver 
Co., Littlestown; and James B. Wine 
brenner, farm manager of D. bE. Wine 


Home Foods, In 


brenner Co., Inc., Hanover 


M. \V 
Giant Co 
H. Pollock 


Co., Chambersburg, were 


Bankert, manager of Green 
Martinsburg, and Robert 
manager of iH ] Heinz 
re-elected 
to the board of directors 

Jack K. Grey and Miss Ruby Mears 
were re-elected executive secretary 
ind treasurer respectively 
Principal speakers at the two-day 


Harold H Jaeger 


director of marketing, Can Manutfac 


meeting were 


turers Institute; Carlos Campbell, ex 
National Canners 
Association, George Anderson of Dud 
ley, Anderson and Yutzy; Dr. Neal 
Bowman, National Association of Man 
Russell E 
horticulture department 


ecutive secretary 


ufacturers; Dr Larson 


head of the 
Pennsylvania State University; Wirt 
S. Winebrenner, sales manager, D. F 
Winebrenner Co Delbert 
Johnson, advertising manager, Con 
tinental Can Co.; and John Raleigh 
Philadelphia 


canners that “the 


Hanover 


noted news analyst 

Jaeger told the 
$16 billion institutional food service 
market offers the canning industry the 
greatest opportunity for expansion 
and 1955 can be the biggest vear 
ever for the industry 

He cited the advantages of canned 
foods for public and institutional eat 


ing places, in discussing findings of 


They should get closer to the con- 
sumer, he stated, find out just what 
she wants, and also try to discover 
if their products are priced properly 
and arriving in the buyer’s hands in 
good condition 

Dr. Larson said that the Pennsyl 
vania Canners Association has contin 
ually stimulated and sought support 
for the University’s education and re 
search program, originally through an 
association college committee and 
more recently through active partici 
pation in the Pennsylvania Horticul 
tural Council 

He declared that the association 
had played quite a hand in the de 
velopment of the University’s new 
horticultural crops processing labora 
tory which is now being equipped 
for operation, thanks in part to funds 
contributed by the canners. He add 
ed that, with additional funds pro 
vided by the state through efforts of 
the Horticultural Council, 


laboratory 


a quality 


control would be ready 
this year 

Carlos Campbell told the conven 
tion that the can opener 1s now stand 
ard equipment among the younger 
generation of housewives 

“Young homemakers,” Campbell 
“accept the fact that the 


skill of the manufacturer in preparing 


pointed out 
foods is in many instances greater 
than she has achieved or cares to 
develop. She appreciates the fact that 
greater use of canned and glass 
packed foods gives her more time to 
deve lop the art of cooking 

The growing importance of canning 
to Pennsylvania’s economy was cited 
by George Anderson, who reported 
that in 20 years the tonnage of vege 
tables for processing increased from 


~ 


35,000 tons annually to 270,000 tons 


(Continued on page 35) 
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E. E. WILLKIE (left), president of the National Canners Association 
and featured speaker at the New York meeting, talks with (I. to r 

Carlos Campbell, NCA executive secretary; Lawrence Martin, executive 
secretary of National Association of Frozen Food Packers; John Baxter 
president of the frozen food association; and W. H. Sherman, execu 
tive secretary of the New York State Canners & Freezers Association 


ABOVE) The White Cap Co hospitality room, |. to r Red” Kolsted?t 


White Cap Co., New York City; Mr. and Mrs. Bernard Luskey, Duffy 


Mott Co Hamlin, N.Y.; and Mr. and Mrs. Robert Klock Duffy-Mott 


ABOVE, RIGHT) Food Machinery & Chemical Corp.'s hospitality room 
to r Harold Link, FMC; Marion O. Smith, FMC George Becker 


H. J. Heinz Co., Medina, N.Y.; and Ken G. lLucal, Food Machinery 


RIGHT) Lansing 8B Warner Inc hospitality room John Elliott 
Warner (left), president of Lansing B. Warner, Inc talks with G. O 


Bailey, vice-president of General Foods Corp White Plains NY 


JANUARY, 1955 


CHISHOLM-RYDER hospitality room, sitting, |. to tr: Mr. and Mrs. EA 
McKinley, Chisholm-Ryder; Mrs. B. E. Brewer, Chisholm-Ryder; and W. E 
Cornell, Chisholm-Ryder. Standing, | ' Albert “Al” Kreiss, Edgett 
Burnham Co., Newark, N.Y; E. B Clark, Chenango Foods, Inc., North 
Norwich, N.Y.; and B. E. Brewer hisholm- Ryder Co. More than 1,200 
persons attended 69?! neeting of New York group 





Ohio Cauners Association ° Meets tun Columbus 


ee 


i @  canneoroors i 
, Mere handiser Digest 


COWTIWENTAL CAN cowPany 











KARL HIRZEL (right), Hirzel Canning Co., Toledo, new president of 
the Ohio Canners Association, is congratulated by E. E. Richard, 
H. J. Heinz Co., Bowling Green, retiring association president 












WM. K. RUSCH, Continental Can Co. (left), looks over samples of Ohio 
canned foods with (center) Von E. Jones, Greenville Canning Co., and 
Dr. W. A. Gould, in charge of the Fifth Annual Cutting Bee 






Twenty-Nine Companies Participate 
In Fifth Annual Ohio Cutting Bee 









I wenty-nine companies operating 





10 food processing plants participate d 
in the fifth annual Ohio Canners Asso 


ciation Cutting Bee held in conjun AT OHIO’S CUTTING BEE, evaluating sample of Ohio tomato juice ore 
of the |. to r.: James Doane, Doane Canning Co.; Henry A. Diegel, Diegel 









tion with the annual meeting 






Cc Cc N kles, lity F d M i 
Chin: -anendiatten in Calin Th anning Co.; ewman Buckles, Quality Foods; and James Mavis, in 





structor in food processing at Ohio State University, Columbus 






cember 16-17 
Dr. W A. Gould, food technolo 
gist at Ohio State University and 


FOOD PACKER’s quality control ed . . 
lor wan in chatwe wf the cutting Lee, | Grady Langford Is Elected President of Georgia Canners 


He said its purpose is to demonstrate | Association at Group’s Recent Annual Meeting 


the quality of Ohio canned products 








to canners. brokers. buvers. and others J. Edward White (left), retiring president of Georgia Canners Association, congratulates incoming 
president H. Grady Langford, elected during association's annual meeting December 2-3 
Other newly elected officers are Albert Bloodworth, Cherokee Products Co., Haddock, Ist vice 
president; and E. E. Miller, G. M. Canning Co., Wayside, 2nd vice-president. More than 175 
members and associates of the Georgia Canners Association and its affiliated organization, 
Associated Pimiento Conners, were present at the convention. 






interested in canned foods 








218 Samples Displayed 










On display were 158 samples of 
the four major Ohio canned foods 






tomatoes, tomato juice catsup and 





cream-style corn, Sixty samples of 






nine other canned and glass-packed 






products were ulso on display 






All samples were classilied accord 
ing to the U. S. Standards for Grades 


DY canner committees made up of 








member canners from the Ohio asso 






ciation. For the first year since the 





event was started, canuners invited 






their brokers and buyers for the pur 





pose of viewing the wide selection 






and high quality of Ohio canned 






foods 
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A leader talks about 


the responsibilities 


of leadership 


Extremely rare, in any industrial field, is such unchal- 
lenged leadership as that of the White Cap Company 
in the field of glass packaging for foods. White Cap isn't 
just first; itis far and away the chief source of materials, 
machines and methods in the business of providing pro- 
tection for foods-in-glass. This being the case, it 
follows that White Cap’s policies are a matter of 
vital interest—and an appropriate topic for open 
discussion. We are, therefore, initiating here a series 
of frank talks about White Cap poliey, with particular 
emphasis on questions of the responsibilities which our 


leadership position carries with it. 


"VAPOR-VACUUM" SEALED 


TO INSURE FREGHMESS 





A Lid Flip 


in every hol 


pe r 
2 





eae 


aes 


so 


At White Cap we never forget: 


Unchallenged leadership means 


unusual responsibility! 


We figure it this way at White Cap: when any organization achieves top leadership 


position in its industry, it has responsibilities far above the ordinary. And the very 


first of these leadership responsibilities is to make sure that every policy and product 


serves the true long pull interests of the entire industry. 


The job of leading an industry is, of course, an old 
story at White ¢ ap. We've been on top for quite a 
while now, and we've had plenty of time to learn. 
But of all the rules we've learned over the years, the 
Number One Rule is this: 

A successful industrial leader isn’t a boss: he’s 
a servant of his industry. 

So we have long been operating under a governing 
policy which says **The best way to stay on top is 
to make the long range interests of your indus- 
try control your moves.”’ Those who know us best 
know that quick advantages and temporary gains 
aren't wanted here. We work for the long pull. 

In its specific applications, this rule of ours means 
many things. It means, first of all, that the delivered 


quality of our customers’ products ts everlastingly 


VAPOR-VACUUM Seat 


our responsibility. [It means, too, that it is always 
up tous to help our customers deliver quality at the 
lowest possible cost. 

Next, we know it’s up to us, more than any other 
organization in our field, to keep on finding new ways 
to expand the range of olass packaging, and to open 
up new olass pack opportunities for food packers 
Finally —and perhaps most important of all-—our 
leadership position demands that while we maintain 
a constant flow of product improvement, we mist 
never let mere innovations serve as a substi- 
tute for true progress. 

‘Those who know us most intimately will confirm that 
these prin iples are deep seated, unvarying beliefs at 
White ¢ ap and that they are adhered to by the 


entire organization, 


wn —_ 
e774 J proouct of WHITE CAP COMPANY cnicaco \ 


For instance, the reformation of the juice bottle 


Among the prime reasons for the — on perfect delivery of a very deli- 


nation shuge consumption offruit) cate product. 


juices, one of the first is the grow- 


Remember then, that it was 


ing popularity of juices in glass. White ¢ ap which first developed 


Particularly apple, prune, grape 
and citrus juices in glass have 


become star per formers. 


Now, the essential fact about these 
glass packed juices is that much 
of their suecess must be credited 
to White Cap leadership. For 


juices, marketing success hinges 


a successful method for insuring 
pertect delivery of this type of 
product. And White Cap, year 
after year, has guided more juice 


brands into successful careers. 


Not one of these popular juice 
brands, after adopting the 
Vapor-Vacuum Method, has 


ever left it! 
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Proper Sampling Is Prerequisite 
To Effective Quality Control 


niimnber 


ipl 
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dependent on several 
(Could Pells Hlow to Sample a Given Lot ol the more importan 
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Canned or Frozen Food and Lists the Factors 
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| thre tine product that 
procs ( i nal " . cl 


thre ie qualit nal tunic 


Och 


mitrol limit - oh | 
‘ $, The produ 
pecih ition | 
t not po . 
oh Size of Load or Lot 
mi Hier ©) ravi 
ive of finished \ previou pointed or 
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lable 1.—Minimum rate of sampling of some canned fruits and vegetables. 


ntainin 


(Hw) 


FOOD PACKER 





JANUARY, 


BIT 
costs 


with 
Angelus 
Seamers 


1955 


Model 40P-DF 


Forcan closing and 
can making. Auto 
matic Rotary Seam 
er with disc feed for 
round can 
4%” in diameter and 
up to 2/9 Cans per 
minute 


Ws 
to 


More canners and can manufacturers through- 
out the world are switching to Angelus Seamers 
for greater production economies, lower invest- 
ment costs and minimum maintenance. Angelus 
Seamers, the products of more than 40 years of 
experience in developing and manufacturing, are 
the ultimate in simplified, rugged, efficient design. 


Model 40P-MSLF 


With chain feed for 
can closing only 
Automatic Rotary 
Seamer for round 
cans 2” to 4%” in 
diameter and up to 


275 cans per minute 


Investigate the advantages of low cost production, low cost inveat- 
ment, and low cost maintenance with Angelus Automatic Seaners. 


Write today for complete details on models and 
an Angelus Engineered Application Recommendation. 


BG EUS 


Sanitary Can Machine Company 
Cable Address “Angelmaco” We cade Union Code 
4900 Pacific Boulevard + Los Amgeles 58, Calif. 
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of loads of fruits or wegetables de 
| 


livered to the factor the system as‘ 
used in California for sampling ap 
“Select 
as a sample the number of container: 
that would be one-half the square 
root of the total of the lot Applying 


this principle would mean that from 


pears to be adequate. That i 


a lot of 50 container ve would use 
four container 7 from LOO, the 
would be five 5! from 
900, 11 (2.2% from 1,000 contain 
would be 16 1.6 Where 
one-half the square root included a 


fraction, the next largest whole figure 
i 


ers it 


would be used 
For sampling the 
uct, the U. S. Department of Agri 


culture recommends the 


processed prod 


nim 


sampling rates as given in Tables | 


and 2 


Type of Analysis 


The number of samples to draw i: 


dependent on the attribute or attri 
butes of quality being evaluated. If 
the product is being evaluated for 
uniformity of size and sized mechani 
cally, fewer samples would be need 
ed than if sized, If the 
product is being evaluated for de 
fects (a factor) the 
sample 74 would depend a wreat 
deal on (1) the quality of the raw 


product; and (2). the 


manually 


workmanship 


efficiency of 
trimming, and sorting 
Naturally more 


would be needed to assure the pack 


the washing 
operations samples 


ing of a uniform quality product 


when using a low quality of raw 
stock with humans determining the 
cle ree of sorting and or trimming 


Finally 


for the determination of the retention 


if the type of analysis was 


of a given nutrient for label declara 
tion, such as vitamin C content in 
tomato juice, the number of samples 
to draw from a given lot would de 
pend primarily on the uniformity of 
the quality (variety and grade) of 
the raw product, assuming, of course 
the same process was being followed 
within th 


evel the 


plant. In this case, how 
should — be taken 
finished processed product 
in accordance with the U.S. Depart 


sample 
from the 
ment of Agriculture sampling proced 


Number of Lines Operating 


Every food equipment manufactur 
er strives for the manufacture of 
standardized equipment In most cas 
es an excellent job is done. How 
ever machines can and do get out 
of adjustment or standardization dur 
ing normal operations Consequently 
measurement ot 


accurate sample Ss 


tuken at random must be resorted to 


30 


Table 2.—Minimum rate of sampling of frozen fruits and vegetables except trozen 


citrus and grape juice.” 


ize and type of container 


Lots Containinz 


1,000 pounds 1.001-5,.000 5.001-10.000 


or less 


ype of container of 2 
pound net weight 


An type of container over 


1 pound but less than 4 
I. 


pounds 


net weight 


An yy ot ( 


pound or more but not over 


ontainer of 4 2 


10 pounds net weight 


in order to assure management that 


the product is within the tolerances 
established for each quality of prod 
uct. To be specific, the QCT should 
adequately evaluate samples for fill 


weights headspace values, vacuums 


deter 


minations must be made on the prod 


drained weights, et Phese 
uct from every line that is in oper 
ition, As an example, with automatic 
fillers, the fillers might be out of 
adjustment and every 20th can (de 
pending on the mumber of pockets 
in the filler) could be either slack 
filled or over-filled. One ounce over 
fill on just one can in a 20-pocket 
filler during an S-hour shift) running 
at 200 cans a minute would fill 600 
Cunis 

Using a 20-ounce can, you would 
vive away free 30 cans every eight 
O-diay pack with 
two shifts this would mean a. total 


hours. During a 
of 1,800 cans. The question then aris 
es, is this information worthwhile to 
management and should the adjust 
ment be made? Only management 
can answer this question 

One final point affecting the num 
ber of samples to be drawn from a 
given operation is whether or not the 
operation is a continuous operation of 
i batch operation, In the case of the 
latter 


drawn from each batch, while in the 


sufficient sample s should be 


case of the former the samples should 
be drawn periodically from the dif 
ferent lines in accordance with the 


predetermined schedule 


The Product Itself 


The number of samples is also ce 
pendent on the type of product being 


processed This is determined to a 


(Containers 


Containers 


(Containers 


pounds pounds 


j 6 


Containers Container 


} 1 


Containers Containers 


) 


(Containers Container 


great extent by the size of the prod 
uct. That is, whether the product is a 
homogeneous mixture, juice or pulped 
products, or whether the product. is 
in smal] or large preces such as corm 
or pear halves. In the case of the 
homogeneous mixture fewer samples 
would be taken than with the latter 
type of product 

In summary, the first essential step: 
to be undertaken in any quality con 
trol program are to determine the 
adequate number of samples which 
should be drawn at random and_ to 
establish accurate measurements of 
the attribute or attributes of quality 
for each product. Second, and just 
as important, is the interpretation of 
the results obtained. The use of sta 
tistics and _ statistical quality control 
charting methods is to be encouraged 
Some of the more important of these 
techniques will be discussed in my) 


February article 
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This picture was taken 
on the third picking in 


a Michigan seed field 


a 


"oe 


PROVED 


HIGHEST YIELDING TOMATO 


... first in competitive trials all over 
the country. 


»++now in commercial production cover- 
ing thousands of acres. 


BIG YIELDS...up to 25 tons per acre in the mid- A SURE CROPPER... 


.sets and makes a crop re- 
west. 


gardless of the weather. 
EASY TO PICK...because there is more fruit REMARKABLY FREE from cracking and blossom end 
and less vine, though foliage gives rot, even under very unfavorable 
‘onditions. 
GOOD PROTECTION against sunburn. ee 
SUPERBLY UNIFORM fruit of deep scarlet, with 


TRUE EARLINESS appealing flavor. 


Urbana was selected and introduced by Corneli, from breeding ma- 
terial developed by Prof. W. A. Huelsen of the University of Illinois. 


E 
QUALITY SEEDS GET YOUR SUPPLY OF URBANA NOW! 


FOR OVER A CENTURY 


CORNELI SEED COMPANY 


BREEDERS and GROWERS of PROCESSORS of 
Vegetable Seed Lawn Seed 
Hybrid Corn Field Seed 


SAINT LOUIS 2, MISSOURI 
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The new Pfaudler filler in operation at Heinz’ Leamington, Ontario, plant 


World's Fastest Filling Machine 


Baby-Food Filling Machine, Installed in the 
H. J. Heinz Plant at Leamington, Ontario, 
Can Fill 1,050 Metal Containers per Minute 


H. J. Heinz Co. has 
stalled a new 


recently in 
filling line for baby 
food in its Leamington, Canada, plant 
which has filled as high as 1,050 
cans of baby food per minute 
Heart of this high-speed operation 
is a 35-station piston-filling machine 
built and recently announced by the 
Pfaudler Co., Rochester, N. Y. The 


HieT iS CHS Varying ii Size up 0 
filler fill pt 


16 ounces or 303 diameter. Accuracy 
of fill is guaranteed within tolerances 
which are usually plus-or-minus one 


tenth of an ounce but depend to 


The filler has but four primary moving parts 
piston rollers, valve rollers, valve trip cams, 
and micarta wear pads 


some extent on container size ind 
the product 

rilt of the cans as they flow around 
the filler can be 
to the 
speed of 
largely 


adjusted according 
viscosity of the product and 
operation. Lubrication is 
automatic—all gears are im 
mersed in oil, and there are only 
three points that require periodic lu 
brication all ot which are connected 
to a convenient header by tubing 

The high-speed filler will handle 
a wide range of viscous products 
ranging from soup to citrus concen 
trates, baby foods, and dog food 
The filler at the Heinz plant is oper 
ated in connection with a capping 
machine developed specially by the 
Continental Can Co 

The machine costs approximately 
$25,000. It will be on display at the 
1955 Canning Machinery & Supplies 
Association exhibit at the Conrad Hil 
ton Hotel in Chicago, February 19-23, 


according to the Pfaudler company 


FOOD PACKER’s February (Pre-Con- 
vention) issue, in the mails Feb. 1, will 
carry full details on the forthcoming 


National Canners Association conven- 


tion and CM & SA exhibit. Watch for 
it! 


Annual Index 
FOOD PACKER 
Features in 1954 


CANNERS’ ACREAGE 


Growing Methods Issue—Page 


Heinz wrows millions of high-grade tomato 
plants at Bowling Green, Ohio July 4 
Importance of tomato varieties Feb.— 50 
E. P. Walls, Crops Consultant, U. of Md 
Making limas live longer, yield more...May — 34 
Production of pickling cucumbers 
in Texas Sept 46 
H. C. Mohr, Hort. Dept., Texas A & M 


Harvesting Methods 


Ohio canner develops new vegetable 
harvester Nov. 
RSP cherries transported in water from 
orchard to cannery Oct. 1 
Yield and quality of asparagus as affected 
by height of spear above ground at 
harvest Apr 
L. E. Seott and A. Kramer 
Dept. of Hort., U. of Md 


Pest Control Methods 


Chemical weed control for processors 
Oct 15 
5S. K. Ries, Dept. of Hort., Mich. State 
College, and N. F. Oebker, Dept of 
Hort., U. of Ill 
Pickle worm “takes the count” in 
Missouri May 
CC. R. Cunningham, V. N. Lambeth, 
and Wilbur Enns, U. of Mo 


Seeding & Planting Methods 


Associated Seed Growers opens new research 
center at Twin Falla, Idaho Aug 
Heinz grows millions of high-grade tomato 
plants at Bowling Green, Ohio July 
Kemp Kros. gets less disease, more yield, 
earlier maturity, and saves labor on 
direct-seeded tomatoes June 
The miracle’ of the seed Jan 
F. C. Coulter, Associated Seed 
Grower Ine 


PRODUCTION & TECHNICAL 


Canning Production 
Canned citrus industry booms in Florida 
marks 40th year 
Ellsworth famous for fine cherries 
Hipke Pioneer Wisconsin canner 
Kand-Ice, boon to canner and fisherma 
Sept 
Machine tool power’ Canco’s operations 
Feb 
Ovlerich & Berry's new program increases 
production and sale July 
Pacific American Fisheri« More than half 
a century of leadership in fish-packing 
industry Jar 
Reynolds Bros. annually packs nearly 
third of Door County's Finest Ma 
Rowton filleting machine peed fish 
processing Aug 
The Spike Mille story Aus 
Stokely's “leave nothing to chance 
operation assures prominence of Vat 
Camp's Pork and Beans (Part LI) 
June 
Agitating-Vacuum process 
to pack white w.k. corn Apr 
Tree Preserving boosts sales 400% Dee 
Van Camp's Pork & Beans, Stokely’s No, | 
product, is packed efficiently at company’ 
Indianapolis plant (Part I) May 


Streator uses 


Freezing Production 


Further studies on freezing new 
California trawberry varieties Apr 
L. H. Strohmaier and Florence Pen, 
Div. of Food Tech., U. of Calif 
Machine tools ‘power’ Canco’s 
operation Feb 
New Sunkist sub-zero warehouse 
opened Jan 
Reynolds Bros. annually packs nearly 
third of “Door County's Finest’... Ma 
Rowton filleting machines speed fish 
processing A 


(Continued on page 42) 
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Gak RADIO-CONTROLLED SHIPPING CENTER 


Now you can eliminate one important cost 
in your operation—the hours your truck 
and driver wait, while your order is being 
assembled. Have your man phone us, col- 
lect, en route, giving expected arrival time, 
and your order will be ready to load! 


This new service will easily save you many 


CUTS TRUCK WAITING TIME IN HALF 


dollars per haul. This is made possible by the 
greatly enlarged capacity of our Shipping 
Center, plus radio-controlled tow trucks 
to pre-assemble your order in record time, 
any hour of the day or night. 


Another good reason why it pays to call 
Ball, first of all! 


BALL BROTHERS COMPANY 


Offices in All Principal Cities 


LET US SEND YOU our new brochure, 
“The Door to Better Packaging."’ It contains 
interesting details of the many tests used to 


maintain carton quality and economy. Address 
Bal! Brothers Co., Dept. F P-15, Muncie, Ind 


Call BALL for — 


QUALITY GLASS CONTAINERS, METAL CLOSURES, 


and PACKAGING ENGINEERING SERVICE 
© 1954, 8.8. Co. 


PLANTS AT: MUNCIE, INDIANA + CHICAGO, ILLINOIS (Closure Division) » HILLSBORO, ILLINOIS +» OKMULGEE, OKLAHOMA «+ EL MONTE, CALIFORNIA 
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Freezing 


A view of the fish-stick sawing operation at 


Booth’s 


new processing line in St. Louis. Fish 


sticks are cut from blocks of frozen cod and haddock fillets which were processed in Booth’s 


modern filleting plant in Nova Scotia and shipped by truck to St 


In St. Louts 


Louis 


Booth Sets Up New Plant 


For Frozen Fish Sticks 


Tue NEWEST to Booth Fish 


‘ xpanding produc 


ADDITION 
eries Corporation § 
facilities is its 
plant for fish sticks in St 
This is 


breading 


tion new processing 


Mo 


automat 


Louis 
uf omple tely new 


couking, and cooling line 
designed to 


20 000 


approximately 
fish sticks 
Booth is already in produc 
this steel 
ou processing linne 
With nation-wide 
Booth set up its 
the heart of the country—St. Louis 
From. its there, the 


thousands of 


produc: 
uniform, l-ounce 
per hour 
tion with stainless continu 
distribution in 
mind operations in 
huge warehouse 
company distributes 
cases of high-grade fish sticks through 
out the North, South, East, and West 

Carload lots of block-frozen North 
Atlantic codfish haddock are 
transported from the east 
These blocks are cut 
even-weight boneless and skinless fish 
sticks 
a controlled-battes dip machine 
then 
breading machine 


belt-fed 


a gas-fited continuous cooker 


and 
coast for 
processing mito 


which are conveyed through 


1 
The sticks are conveyed au 
tomatically into a 


from which they are into 


From 


34 


“Thus, the 


here they are transferred to a 90 


power turn which carries them to an 

suir-te mperature controll d cooling con 

vevor 
Cooled 


into a 


sticks 
packing table 


are continuously fed 
where ten | 
ounce sticks are packed in 
ind overwrapped with the Booth Red 
label 


Sharp freezing facilities immediate 


cartons 


Diamond 


ly adjoin the fish-stick packing rooms 


company cuts to a mini 


mum the time between unpacking 
blocks of fish refreezing 
the cooked and packaged fish sticks 

Booth 
that three contributed to 
the high quality of its fish sticks 


1) High quality of the raw prod 


frozen and 


Fisheries Corporation feels 


things have 


uct 
(2) Extraordinary care 
see that all 
3) Uniformity of — the 
fish sticks 


The golden color, taste 


tuken to 
removed; and 


cooked 


bones ure 


breaded 
and flavor 
of this new product should make it 


in outstanding item in Booth’s line 


of fish and seafoods 


A side view of the Doughnut Corporation of 
America’s Downyflake fish-stick breading and 
frying line installed at Booth’s warehouse in 
St. Louis. 


Here the fish sticks are being conveyed from 
the Downyflake cooker onto the cooling con 
veyor. Temperature controls for the cooling 
conveyor are visible in foreground. Oil reser 
voir tank which supplies the cooker stands in 


background 


This continuous cooling conveyor carries bread 
ed and fried fish sticks from the cooking 
room into the cooling and packing room 


John Werthington Jr., 
Wilson, line 


supervisor, and Leroy 
foreman, check breading uni 


formity and weight of individual sticks 
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HEINZ RESEARCH 
(Continued from page 21) 


also is in an excellent position to offer 
extensive services to the hundreds of 
contract growers who grow the thou 
sands of acres of tomatoes processed 
annually in the many Heinz factories 
in the U. S. A., Canada, and Austra 
lia. Recommendations issued to grow 
ers by the company’s field men on 
fertilization (both for starter solutions 
and heavy applications ) ground pre 
paration, planting rates, spraying and 
dusting for insects and diseases, and 
harvesting dates are based largely on 
results obtained by the crop research 
department 

Another valuable service rendered 
is the produc tion of millions of tomato 
plants annually for use by Heinz con 
tract growers (See page 24 of the 
July 1954 issue of FOOD PACKER 
for the full story of this mammoth 
operation— ED 

Intelligent Inquisitive men and wo 
men and good working facilities make 
a strong and effective research team 
Heinz’ crop research departme nt 1s 


suitably equipped. C. L. Rumberger 
) 


with the company more than 25 vears 
has held his present position tS Re 
search and Quality Control Division 
manager since 1948 and has been a 
vice president since 1952. Dr. Hutch 
ings, in the research food business 
for nearly 20 years, has been a Heinz 
employee for seven vears. Charles 
John, formerly with Associated Seed 
Growers, Inc., has been with Heinz 
for six years 

They and the peopl with whom 
they work have a common goal; to 
provide nutritious high vie Iding crops 
and modern practices for growing 
them that will benefit the grower 
the company and its employees, and 
the millions of consumers who eat and 
enjoy H. J. Heinz Company's foods 


PENNSYLVANIA 
(Continued from page 22) 


in 1953, which returned about $11 
million to Pennsylvania farmers 

Anderson said that canned-foods 
production on a national seale has 
increased 12% in five years and con 
sumption has reached an average of 
about 135 pounds per person per 
vear 

Exploring the future of our econ 
omy, Dr. Bowman reported that NAM 
economists predict that by 1975 this 
country will have a gross national 
product of $700 billion as compared 
to today’s product of more than $348 


(Please turn the page) 
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ENGINEERED FOR EFFICIENCY 


GS POCKET 
PEA & BEAN / 
FILLER 


SANITARY! ACCURATE! 
Deliver precise measure 
of fill and sauce or 
brine to every can. 


Available in nickel alloy 
and stainless steel, all 
stainless, or brorize, 
as desired. 


AND FAST! 


180 303’s on peas - 
higher on smaller 
sizes. 


CRCO’S 6 POCKET FILLER 


fills peas, beans for pork and 
beans, Lima beans, whole kernel 
corn, red kidney beans, hominy, 
dried Limas, mixed vegetables. 


CRCO’s 6 POCKET FILLER, like all CRCO equipment, 
is designed to make your food processing more efficient, 
more profitable. Write for complete information, 


Si CHISHOLM -RYDER CO.uc 


OF 


& ee = = PROCESSOR 





Freezing News 


Promotion « Selling * Research 


Breaded Fish Sticks Added 
To Blue Water Seafood Line 


A new addition to the Blue Water 
frozen seafood line has been devel 
oped—Golden-Fried Fish Sticks Its 
overwrap, rotogravure-printed in sev 
en colors, is geared to stimulate 
high remembrance value and greater 
brand recognition, Bottom of the pack 
serving suggestions 
Each 
10-ounce carton contains 10 breaded 
fish stick: 

Processing and packaging of the 
fish sticks takes place in 


Products’ new plant at Lowell 


gee has « omple t« 


and al recipe for fish sauce 


Fishery 
Mass 
Special equipment makes possible a 
processing cycle of 14 minutes of 
continuous 


fish block 
state 


product flow, from raw 
form to frozen packaged 


New Movie on Frozen Meats 
Announced by Armour & Co. 


An authoritative 


growing acceptance of frozen meats 


account of — the 


by restaurants and institutions is told 
in a new sound-color motion picture 
just released by Armour and Co 
( licago 

The first film of its kind 
Frosted Meats for the 


Industry 


“Fresh 
Food Service 
portrays the cost-time-labor 
savings advantages of portion-cut 
frozen meats, and demonstrates prop 
er care and handling, cookery tech 
niques and new ways to. serve 


Special sequuUeNICeS show how frozen 


meats are processed in the modern 
meat packing plant 

Made under the technical super 
Gifford 


consumer 


vision of Maric director of 


Armour s iervice depart 


ment, the 25-minute film will be 
available for showings in the food 
service industry 

Prints for 16 mm. sound projection 
other 
than return postage, from the Nation 


al Restaurant 


may be borrowed at no cost 
Association Film Li 


36 


& S. Michigan Ave 
Hotel and 


Armour and Co 


brary Chicago 


Institution Dept 
Chicago 9 


4 folder describing the film in de 


? or 


tail, and containing general directions 
for handling fresh frosted meats, as 
well as quantity recipes demonstrated 
in the film, is available upon request 
from the Armour Hotel and Institu 
tion De pt 


New Coated Carton Designed 
For Frozen Prepared Foods 


Marathon Menasha, Wis 


has announced the development of 


( orp 


a new polyethylene-coated carton 
hoard especially designed for frozen 
prepared food items. The new Poly 
Glaze cartons are constructed of Mar 
athon solid bleach board, dry-waxed 
and coated on the inside panels with 
coating that withstands the extra hot 
pour often necessary. The cartons are 
available in several popular sizes and 


designs 


Frozen Peach Pack Up 12% 


The 1954 pack of frozen peaches 
amounted to 36,118,993 pounds ac 
cording to a preliminary tabulation 
by the National Association of Frozen 
ood Packers. This total was about 
12° larger than the 1953 pack of 
$2,170,960 pounds 

Container size usage this year dif 
fered significantly from the pattern 


rhe pac k 


in retail SIZES declined from about 


of 1953 and earlier years 


12-1/2 million pounds in 1953 to ap 
proximately 6 million pounds in 1954 
More than offsetting this reduction 
were the very noteworthy increases 
in small institutional sizes and, pat 


ticularly, in 30 pound tins 


Chicken Breasts Packaged in 


New Family Design Cartons 


Dutch country symbols which 
strongly identify individual packages 
of Weaver's Lancaster County frozen 
chicken breasts are emblazoned on 
a new all-color shipping box designed 
for Victor F. Weaver, Inc., New Hol- 
land, Pa., by Stone Container Corp.'s 
Eastern Division, Philadelphia. Large 
frost-capped letters are added to the 
container design to tell handlers as 
well as all other viewers that the 
chicken is frozen 
family 
Weaver company says 


design the 
rounds out a 
with the ship 
building greater ac 


The package 


merchandising team 
ping container 
ceptance for the packaged product 
in its travels to the consumer 


Armour Adds 3 New Meats 
To Consumer-Packaged Line 


Three new consumer-packaged 
frozen meats have been added to the 
Armour and Co. line of portion-ready 
frosted meats. They include Buttered 
Beef Steaks, packed four 2-ounce por 
tions to the package, with a pat of 
butter centered on each steak; Cheese 
burgers, made with cheddar cheese 
with three portions making up an 
$-ounce package; and Barbecue Beef 
Grill Steaks, with two portions in an 
S-ounce carton 

All cartons 


serving 


include cooking and 
suggestions. They are de 
signed for easy storage and will fit 
into the ice-cube compartment of a 


refrigerator 


French Toast Now Frozen 


French Toast 
has made its appearance in frozen 
food cabinets throughout the U. S$ 
for the first time. Packaged in a four 


color 


Humpty Dumpties 


waxed overwrap by Western 
Waxed Paper Division, Crown Zeller 
bach Corp., each carton contains four 
slices of toast. The reverse side of 
the overwrap features tempting re 
cipes 

The new product is marketed by 
the French Toast Corp. of America 


Red Hook, N. Y. 
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billion. He said the population will 
increase to between 200 and 220 
million and that improved methods 
of moving goods and services from 
factory to consumer can make a ma 
jor contribution to higher standards 
and economic prosperity 

At a meeting of the sales and 
merchandising committee, national 
and state aspects of promoting canned 
foods were discussed by Delbert 
Johnson. He told the committee that 
there must be a strong service tie-in 
between point of persuasion and 
point of sale in the retail store be 
cause housewives today want to see 
more displays of canned foods they 
have seen featured in the press and 
on television. 

At a banquet in the Grand Ball 
room of the Penn Harris Hotel, which 
concluded the first day’s session, re 
tiring President A. Reed Hayes was 
presented with a plaque honoring 
him for outstanding services to the 
association and to the state’s industry 
President-elect George C. 
made the presentation. 

Miss Ruby Mears, association treas 
urer, was presented with gifts of lug 
gage and a savings bond for more 
than 10 years of service to the or 
ganization. 


Lambert 


The association’s only living charter 
member, James T. Smith, 80, of Farm 
Grove, was presented with the second 
annual Appreciation Award as the 
person who contributed the most to 
the Pennsylvania food processing in 
dustry. 


KERR 


(Continued from page 14) 


in blending operations to produce the 
proper consistency; also it would uti 
lize skim milk in areas where drying 
and condensing facilities are not 
available. 

Many efforts are being made now 
to promote a larger use of milk. In 
fact the White House is helping 
You've doubtless seen the menu of 
a White House luncheon, a few weeks 
ago, with almost everything, except 
a tossed green salad, containing a 
generous quantity of milk in its prep 
aration. Sure enough, there were 
dairymen as well as the Secretary of 
Agriculture present. 

A famous visitor to Washington also 
did his bit for the cause Premier 
Mendes-France, of the French Re 
public, is trying to promote the dairy 
industry in his home land; conducting 
his own noble experiment to persuade 
the French people to drink more milk 
and less vin ordinaire. So at a press 


(Please turn the page) 


JANUARY, 1955 


‘you sEE BUFFALO 
CONVEYOR BELTS /,,,: 


OVER 
O SIZES 
unio 
7 THICKNESSES 


— 


ded tt ee eee) Vi 
RESISTS ACID, OILS 


A tough neoprene latex overcoat 
is added to Buffalo's regular solid 
woven cotton belt to make it 
highly resistant to acids, greases, 
heat and water. Available in 
white or black, this belt is com 
pletely odorless and ideal for 
many applications. How about 


yours? 


CANNING INDUSTRY 


experts insist on our 


LATEX COATED BELT 


Get the plus of the Wov-In-Wear 
process with Buffalo SOLID WOVEN 
COTTON Conveyor Belts, This ex 
clusive Buffalo process takes the best 
quality cotton yarn and weaves it 
PIGHTER to make it laste LONGER 
Experienced materials handling men 
have learned that these cotton belts 
have FAR MORE “built-in-bounce” 
or resistance to impact than costlier 
plied-up beles of other supposedly 
stronger materials. Their pliability 
makes them SELF ALIGNING to 
your conveyor. Yet Buffalo woven 
cotton conveyor belts cose ONLY A 
FRACTION of what you may be pay- 
ing for inferior performance. 
Available untreated or with a wide 
variety of coatings that make them 
ideal for the tougher conveying jobs 
in specific industries. In your busi- 
ness, the bele at the left may be just 
what you're looking for 


WRITE FOR FREE 
FOLDER 


Tells how to Buy the Right Conveyor 
Belt for your Particular Job Illus 
trated Uses, Maintenance Tips, Sizes, 
Prices 


BUFFALO WEAVING & BELTING COMPANY 


209 CHANDLER..STREET 


NEW YORK PHILADELPHIA 


ie DE Eee) 


BUFFALO 7, NEW YORK 


DETROIT LOS ANGELES 





Production Lines 


New methods « New research 


Clark’s Mobile Service School 
Ends ‘Highly Successful’ Year 
Clark Equipment Co.'s 
in bringing fork truck 
training right to the door of the cus 


experiment 


maintenance 


tomer has been highly successful, the 
company reports 

Clark's Mobile Service School has 
just marked the completion of its first 
during which time it 
and three 
Canadian provinces. More than 4,000 


years travels 
visited 43 cities in 24 state: 


fork truck operators and mamtenance 
men from some 1,500 companies at 
tended the training sessions to receive 
instruction in the proper operation and 
maintenance of the gas and electric 
fork trucks, straddle carriers and pow 
ered hand trucks manufactured by 
Clark 

Success of the school was meas 
ured by the large attendance and the 
comments of the men who participat 
ed as well us their company offic ials 
Clark said it had received over 200 
letters mentioning the effect of the 
training received, with most of the 
comments indicating that the training 
had he Iped considerably ith making 


in-plant maintenance more effective 


D&O Publishes New 
‘Double’ Brochure 


Latest 
flavor tolders published periodically 
by Dodge & Olcott, Inc., is a 72 
page “double” describing 
the D&O complementary lines of Spi 
soresin and Spisorama seasonings. The 


addition to the = series of 


bro« hure 


first section, devoted to the exclusive 
D&O line of 
describes in detail the development 


Spisoresin seasonings 


and manufacture of these favoring 
products 

The second section describes the 
development, manufacture, and ap 


plication of the industry's newest 
seasoning products for direct use of 
the meat-packing and food-processing 
fields—dry soluble seasonings, sold by 
D&O under the trade name 
rama seasonings 

In the back of the double brochure 
a 28-page tabulation of state and 
federal originally com 
piled by the American Meat Institut 


has been reprinted 


Spiso 


regulations 


The brochure has been produced 
in handy “file-folder” size, in keeping 
with the format of previous items in 
the series, Copies are available from 
the D&O Flavor Department, 180 
Varick St., New York 14 


38 


Link-Belt Opens Warehouse 
And Sales Office in Portland 


A modern district sales office and 
Link-Belt Co 
Chicago, in the Guilds Lake area of 


warehouse built by 


Portland was officially opened recent 
ly. The new, company-owned build 
ing, at 3030 N. W. Industrial St 
includes office space, large warehous 
facilities, and a factory branch store 
It has been designed so that it can 
be easily expanded in the future 


Dehydrated Mashed Potatoes 
Developed at USDA Branch 


Scientists at the USDA’s Eastern 
Utilization Research Branch, Philadel 
phia, have developed a new kind of 
which 
texture and color of 


dehydrated mashed 


has the flavor 


potatoes 


freshly mashed potatoes. Called “po 
tato flakes,” 
quickly converted to mashed potatoes 
by adding hot water or milk and 
then whipping 
The flakes are 


cooked mashed potatoes on the rolls 


the new product can be 


made by drying 
of a steam-heated double-drum dry 
er. The researchers believe that the 
process should be economical com 
because (1) the 
equipment is widely 


drying 
available, (2) 
little labor is required, and (3) steam 


mercially 


is used efficiently. 


Hyster Movie Presents 
Lug-Handling Techniques 


Handling of wooden lugs with the 
Hyster straddle truck is shown in a 
new 10-minute color movie available 
from the Hyster Co., Portland 8, Ore 
The 16 mm. film shows the advantag 
es of using the straddle truck to haul 
lugs from orchard to packing house 
and from packing house to cold stor 
age warehouse, Handling techniques 
of three different straddle truck users 
are shown. 

Also included are scenes of the 


flyster YYT-40 lift truck 


lugs at the cold storage warehouse 


handling 


Du Pont Survey Shows 
Selling Power of Glass 


“Latest Facts About Today’s Shop 
per and the Glass Package,” one of 
a series of studies by Du Pont on 
supermarket purchases, points up the 
influence of glass-packed 
products in impulse buying. Of all 
supermarket items purchased, the re 
port shows, “store decisions” totaled 
70.8%. In glass-packed products spe 
cifically store 
74.0% 

This above-average 


powerful 


decisions came to 
percentage of 
glass-packed products bought breaks 
down into four general classifications 
(1) specific item planned and bought 
(e.g., ABC brand pickles), 26.0% 
(2) generally 
(“some” pickles) 


planned and bought 
16.0%: 
as a substitute for specific or general 
item, 1.8% and (4) not 
previously but 


56.2% 


(3) bought 


planne d 
bought on impulse 


Further information on the survey 
is available from E. |. du Pont de 
Nemours & Co., In “Cel-O-Seal 
Wilmington, Del 


Davis Plant Breeder Predicts 
Smaller Tomatoes for Canning 


Smaller tomatoes may be the fu 
ture standard canning tomato in Cali 
fornia, University of California Plant 
Breeder Gordie C. Hanna told can 
ners meeting recently on the Davis 
campus 

Hanna, who is developing a hardy 
high-yielding tomato for mechanical 
harvesting, told the canners that a 
tomato one and one-half inches in 
diameter may stand up in handling 
better than the present large Pearson 
types now grown extensively in Calli 
fornia. 

“One of the main objections to the 
present Pearson tomatoes,” he said 
is their large, hard core, We have 
successfully developed hybrids with 
out the core, but they don’t stand 
up well in transit from field to can 
nery. A smaller fruit, which would 
easily shake loose from the vines 
might prove to be the best answer to 
the problem.” 


Technical Information Service 
Offered by H. B. Fuller Co. 

A new technical information service 
is now being offered by the H. B 
Fuller Co. The twofold service com 
prises technical information sheets giv 
ing detailed data about specific prod 
ucts, and a folder containing pertinent 
information about the company. These 
folders and sheets are available to 
industrial adhesives users who request 
them from the company at 181 W 
Kellogg Blvd., St. Paul 2, Minn. 
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club luncheon, here in Washington 
the Premier dutifully raised a glass of 
milk to drinking position, for the bene 
fit of the press photographers. So also 
did Tony Vaccaro, president of the 
club. But newsmen reported to their 
papers that neither of the two men 
actually drank the milk, after the pic 
tures were taken 

The Food & Drug people recently 
took an enterprising condiment con 
cern into court and got a large fine 
applied where they hoped the poul 
tice would have some remedial effect 
It was a case of bogus horseradish 
made from parsnips, of all things, and 
fortified with a sharp dressing that 
simulated the bite of the real article 
According to report, it was a right 
close imitation; but the F & D scien 
tists disclosed the parsnippial inward 
ness of the condiment by means of 
spectroscopil analysis under infrared 
light No secrets are safe from those 
fellows 


Joint Promotion Planned 
By NCA and Seventeen 


Seventeen magazine and the Na 
tional Canners Association have 
scheduled a joint promotion for 
canned foods to take place during 
February 1955 on the theme, “Teen 
Cooks Love Canned Foods.” Also tak 
Ing part will be selected leading 
food chains and public schools 

This is the fifth merchandising 
event scheduled ih cooperation with 
national publications since the begin 
ning of NCA’s consumer and_ trade 
relations program last February | 
and the first NCA promotion to be 
aimed at the gigantic teen-age audi 
ence. Seventeen is read by more 
than 2% million teen-age girls, and the 
“Seventeen at School” lesson plans 
are sent to the classrooms of 16,000 
schools throughout the nation. 

The entire canning industry will 
receive details on how to capitalize 
on the event for each company’s in 
dividual brands, reports NCA. Mer 
chandising brochures, bulletins, and 
reprints of the article will be sup 
plied to canners and their brokers 


National Starch-Clinton 
Negotiations Discontinued 


Frank Greenwall, president of Na- 
tional Starch Products, Inc., and 
Richard Moss, chairman of the board 
for Clinton Foods, Inc., in a joint 
statement recently announced that 
negotiations for the merger of the 
corn processing division of Clinton 
Foods with National Starch Products 
have been discontinued. 
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SPERGON 


SEED PROTECTANT 


“3.1 bu. per acre increase...17.60 increase in plant weight 
53.5% increase in bean weight”... Reported Spergon successes from 
preventing damping-off, seed decay and other fungus diseases. 
You can plant less seed per acre when seed is treated with 
Spergon. Spergon lubricates that seed for less seed breakage and 


easicr planting. It works very effectively with legume inoculants and 


is non-hazardous. More bushels per acre more dollars per acre. 


Order Spergon from your local supplier today. Write, wire 


or phone us if unable to locate immediate source of supply. 


Naugatuck Chemical 


Division of United States Rubber Company 
Naugatuck. Connecticut 


producers of seed protectants fung Jes. mit des, insecticides, growth retard 
ants. herbicides Spergon Phygon, Aramite, Synkior, MH, Alanap, Duraset 





The Market Place 


News of Promotion & Selling 


Miss Frances to Promote 
Gerber Baby-Doll Premium 


Miss Frances, of TV's famous Ding 
Dong School, poses with the lifelike 
12-inch baby doll premium to be of 
fered by Gerber Products Co., Fre 
mont, Mich. Worth $3.75 at retail 
the doll will be offered for $2 and 
12 Gerber labels. Beginning in Feb 
ruary, the campaign will continue 
through 1955 in connection with Ger 
bers promotion of its junior foods 

Advertising plans for the campaign 
include promotion on the Ding Dong 
School program; ads in leading gro 
cery-distributed magazines, 15 nation 
al MAMA ZLES and rie wspapers and 


direct-mail promotions 


New Mustard Package 
Offers Color Contrast 


4 completely new package has 
Foods Ic 


New York, for its mustard with horse 


been adopted by Best 


radish. The new jar has horizontal 
ribbing on each side to afford bette: 
gripping. New label has a background 
ple asing 
contrast with the product, with re 


of deep brown to offer a 


verse lettering on red and yellow 
patches. Closure, which is brown and 
white, has ample space for price 
marking 

The package was ce signed by 
Owens-Illinois Glass Co supplier ot 
the jars closures ure by Ark hor Hox k 
Nevins Church 


iia, and labels by 


Press 


24,000 Tuna Pies—Largest 
Order Yet, Says Van Camp 
Van Camp Sea Food Co 
nal Island, Calif., received an order 
for 24,000 Chicken of the Sea Frozen 
Tuna Pies recently, This order, pur 
chased by the A. W. Huss Co., Mil 


waukee, is the largest 


Fermi 


single order 
for the tuna pies since the brand was 


placed on the market last January 


CO IL ny mma rp igen 


New Sauce Package 
is Colorful, Lively 
Cocktail sauce by Sea Snack Co 
Philade Iphia 
its clearly lke gible and 


attracts attention with 


green 
label and newly designed 


nique 
and white 
matching screw cap. An animated 
shrimp outlined in red, adds a lively 
touch to the label 

The cap, by Crown Cork & Seal 
Co saltimore 


allows ample white 


space for price marking. 


New Preserve Packed in 
Reusable Glass Bowl 

called Tropical 
Fruit is being distributed in the East 
Newbury 


product is 


A new preserve 


by Lincoln Foods, Inc | 
Mass. The 


oranges 


St., Lawrence 
a blend of 


pineapple, and maraschino cherries 


lemons, limes 
It is packaged in a wide-mouthed 
footed glass bowl which can be used 
for ice cream, relishes, and puddings 
after the 

Owens-Illinois Glass Co 


product is consumed 

loledo 
Ohio, designed and supplic s the con 
taimers and cartons ( aps ire supplied 


by White Cap Co., Chicago 


Garlic Spread Takes 
New Glass Package 


A new glass package for its garlic 
spread is being used by Lawry’s Prod 
ucts, Inc., Los Angeles. The product 
sold as a spread or seasoning for bread 
meats potatoes and vegetables, or 
whenever a refined taste of garlic is 
desired, has been on the market about 
two years. It is distributed nationally 
through retail food stores. 

Lawry's new containers are supplied 
by Owens-Illinois Glass Co. San Fran 
Cisco) 


Stacker caps are supplied by 


Phoenix Cap Co. 


Kraft Switches to Foil 
For Cooking-Oil Labels 

A label that stays fresh as the oil 
in the bottle is the latest de yelopme nt 
by the Kraft Foods company for its 
Using the same 
green 
label is now 


new all-purpose oil 
design and bright white, red 
and gold colors, the 
printed on aluminum foil. If oil is 
spilled, a quick swipe with a cloth 
will completely restore the appear 


label 


ance of the fresh, clean and 
clear 

Until now, consumer-sized salad 
and cooking-oil bottles have used pa 
per labels that were easily and per 
manently result of 


mishandling of 


oil-stained as a 
breakage and even 
one bottle in 


label 
Kraft pac kaging experts, can be com 


a shipment. This new 
developed from an _ idea of 
pletely immersed in oil without stain 
ing or turning dark. 


Heinz Builds Promotion 
Around Product Labels 

H. J. Heinz Co. has launched a pro 
gram ce signed to offer retailers a two 
way profit on many of its “57 Varie 
ties” through recipes on bean, soup 
spaghetti and macaroni product labels 

Recipes on the firm’s labels will en 
able grocers to profit from the actual 
product sale as well as to sell more 
tie-in items, according to Heinz of 
ficials 

Of the 27 
featured, six bean items will receive 
the first of the intensified 
which began with 
magazine advertising several months 


Heinz varieties to be 


support 
newspaper and 


ago. One- and two-column re¢ ipe mats 
are available for grocers. 


New Cheese Spread Introduced 


Cheezest pasteurized process cheese 


spread, a high-protein dairy food, has 
been introduced by L. D. Schrieber 
& Co., In Green Bay, Wis. It is 
packed under vacuum in wide-mouth 
glass refrigerator jars 

Glass containers and vacuum clos 
Anchor Hocking 
Lancaster, Ohio 
are by Gugler Lithographic Cc., Mil 
waukee. 


ures are supplied by 


Glass (¢ orp labels 
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IN LABELING... 
NON-STOP means NO LOSS! 


And BURT gives you 
NON-STOP Labeling! 


How much time is lost every year when your operators 


stop labeling machines to put in a new pack of labels? 


A Burt Machine is profitable because it completely SAVE TIME AND MONEY! 


eliminates that time loss providing uninterrupt . 
i . Replac ement f label accomplished by means of a 
: serv : it : , iw to the losing oO “t . 

ed service from the opening to the closing of each dual label feed v iout interrupting continuous operation 

operating period of the machine ie complete cycle is accomplished with 


out rushing the operator or mpairing labeling efficiency 


SEND TODAY for 
ubeler can hel 4 


BURT MACHINE COMPANY 
— 7 3 401 E. Oliver St., Baltimore 2, Md 


. 
SAR ice 
TET Dee: nx 


Standard of Quality €@) a 


ied 30 years r Neutral in color and flavor — 


blends naturally with more differ- 
ent fruits than any other pectin 


Regular and Slow Set. { Jellies and Marmalades smooth texture (never grainy) 


di d dabilit 
@ CONFECTO-JEL for Jellied Candies and improved spreadability 


— Ready to use. 


® NUTRL-JEL \ For Preserves, Jams, ap Makes jams & jellies with an even, 


For full information, technical advice, and formulas write Dept. F'! 
CEM Mela ae Ol MM Olli m Cr Olle -lalelelol (Mbit) ool ty 
SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI 
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ANNUAL INDEX 


(Continued from page 32) 


Glasspacking Production 


Hell has built efficient olive-packing 
bus ness in metropolitar 
Herkeley Feb 
Ruth Teleer and Catherine Harroun 
Depression-boin Bedford Products now 
operate four modern food-processing 
plants in New York Mar 
Oclerich & Berry's new prowram increas 
production and sale July 
’feiffer, ex-restaurant owner in Huffal« 
now packs salad dressing & related 
produetn Sept 
The Bpike Miler story Aug 
Tree Preserving boosta sales 400%....Dec 


Handling & Storage 


How to select and maintain lift-true 
batteries in food packing plants....Ma: 
K. A. Vaughan, Gould-National 
Hatteries, Ine 


Improved sanitation, saving of 


labor, and 


less wastave are advantage if 
A 


Madison's bulk-sugar inetallatior Apr 
New Bunkist ib-zero warehoune 

opened Jar 
Push-button palletization Nov 
Cheap, practical dump display bin boost 

canned pea sales for New York 

distributor No 

Ww.G Hud" Glaseoff Jr ( 
Foods, Ine 


Packaging 


Caneo developa soft-drink ear oe 
potential for acceptance 

Descriptive labele help consumer buy 
imple terme identify, sell 
produet 

Kobert Y. Kerr 
Helpful holiday hints 
How Caneo produces the fibre salt 


HIGH. SPE 
SLICIN 


URSCHEL MODEL “0” 
TRANSVERSE SLICER: 


@ results in greater 
cutting yields. 

@ is ruggedly con- 
structed for years 
of dependable 
service with low 
maintenance. 

@®cuts thicknesses 
from 1/32’ to 
1-1/3”. 

@ occupies only 2’ x 9’ 
3-1/4” floor space. 


packaye at high epeeds in its 

Joliet, Til plant May 
La Choy Food Products and Hungerford 

Packing Co. vive their products new 

“face lifting” Apr 
National Fruit redesigns packages June 
Paper milk carton adapted for whole 

oran “« julee Oct 
ted Wing improves labela with new basi 

design Dec 


Quality Control & Product improvement 


Evaluation of new beans for 
proceasiny July 
W. A. Gould, Ohio State I 
Fill weights are important in processing 
fruite and vegetables Dee 
W. A. Gould, Ohio State U 
Gould visita California plants Jan 
Ww 4. Gould, Ohio Btate | 
Griffith's new test kitchen Aug 
Importance of variety for packing high 
quality canned & frozen corn June 
W. A. Gould, Ohio State U 
New handling and processing section is 
established by the American Society 
for Horticultural Science, Oct. 1 
Ww A. Gould, Ohio Btate t 
Ohio report indicates changes needed in 
method of evaluating color of raw 
tomatoes Ma 
W. A. Gould, Ohio State | 
Ohio trials wive accurate varietal data 
on tomatoes for processing May 
Ww A. Gould, Ohio State U 
Vlant sanitation forme integral part in 
effective quality control 
program 
W. A. Gould, Ohio State U 
Processors and industry representatives 
alike benefit from state short 
courses Ap 
Ww A. Gould, Ohio Btate U 
nuerkraut salting: science plus 
akill Mar 
C. D. Looker, International Salt 
Co., Ine 
implified color instrument now available 
to industry No 
W. A. Gould, Ohio State U 
ound quality control is essential for the 
success of the consumer relations 
program Aus 


Consult Urschel now for the experienced answers 


fo your every cutting problem. Write: 


5 1 lig, Vas 
AS £4 
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Ww 4. Gould, Ohio State lt 
Watch color, flavor & texture wher 
freezing french fried potatoes 

W. A. Gould, Ohio State U 


Research 


Associated Seed Growers opens new 
research center at Twin Falls, 
Idaho Aus 
Further studies on freezing new 
California strawberry varieties Apr 
L. H. Strohmaier and Florence Pen, 
Div. of Food Tech., U. of Calif 
Griffith's new test kitcher Aug 
Important research underway in new 
Un'v. of California food 
laboratory May 
Elly Hinreiner, Food Tech. Dept., 
U. of Calif 
Interrelation between tenderometer, shea: 
press and alcohol-insoluble solids 
values of Alaska and Perfection 
peas Oct. | 
K. G. Wecekel, C. R. Rodriguez, 
D. C. Kuesel, and Harold Maze, Dept 
of Dairy & Food Industries, U. of 
wi and K. D. Demaree, Bio. Scienc« 
Hranch, Agr. Marketing Svce., U. 8 
Dept. of Agr 
Production of pickling cucumbers in 
Texas Sept.—36 
H. C. Mohr, Hort. Dept., Texas A & M 
Results of Univ. of California studies on 
iality of syrups made from low-grade 
aAleings - 
D. Museo, K. Yanase, and L. J. Lee, 
Food Tech. Dept., U. of Calif 
Sweet potato varieties for canning....Mar 
Jesse M. Huffington, Continental Can 
Co.; Ear! D. Gigward, U. of Md.; C. F 
Steinbaver, U.S. Dept. of Agr. ; and 
E. P. Walls, Crops Consultant, U. of Md 
Yield and quality of asparagus as affected 
by height of spear above ground at 
harvest Apr 
L. E. Scott and A. Kramer 
Dept. of Hort., U. of Md 


(Continued on next page) 


Produces CLEAN, 
UNIFORM 
CROSSCUTS 
With No Product 


Crushing! 


wih aS eee 
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MANAGEMENT 


Brokers condemn attempts to chang 
Robinson-Patman Act Feb 

Charles Crawford retires from FDA ; George 
Lairick named commissione Sept 

Robert Y. Kerr 

Cheap, practical dump display bin 
boosts canned pea sales for 
New York distributor 

W. G. “Bud” Glasecoff J 
Canned Foods, Inc 

Consumer preference & marketing to 
features of NCA convention 

Dairy “dilemma” illustrates uneven 
that may face the industry 

Robert Y. Kerr 

Descriptive labels help 

simple terms identify 
Robert Y. Kerr 

FDA to issue regulations ¢ 

residue amendment 
Robert Y. Kerr 

Freezers are optimistic ; « 

year yet in 1954 
Robert Y. Kerr 

Here's a look at cooperative poli 
FDA & FTC on labeling & 
advertis'ng 

Robert Y. Kerr 

How pesticide residue rewulati« 

processed-foods industry 
Robert Y. Kerr 

Industry faces public 

explain rise in food 
Rohert Y. Keri 

Management —watch those 
(Fire Prevention) 

C. M. Westerman 
Lansing B. Warner, Ir 

More echoes on proposed marketir order 
House action unlikely on three additive 
bills this session June 

Robert Y. Kerr 

NCA board members hear farm leader 
and get progress report on consume 
and trace relations program Jul 

New marketing technique Ji) ne 

C, E. Evanson, T. A. B. Engineers, In 

Potomac Pot simmers along on residue 

and Robinson-Patmar 
Robert Y. Kerr 

Promotion urges town to “Buy It Ir 
Glass Weel 

Service award emblem says ‘Thanh 
working for me” 

Stokely-Van Camr home economics 
department sella company prod 
throvgh service to the consume 

Verna MeCallum 
Stokely-Van Camp, In« 

That ol’ cat's coming 

form of S 0h) 
Rohert Y. Ker 

That $70 billion spent 

“ain't hav” 
Robert Y. Kerr 
What the core fi 
Louis Ratzeshe 


MAN-OF-THE-MONTH 


Edwin J. Cameron: Babcock-Hart 

award winner 
William M. Campbell: Servir 

others well July 
ven. Lucius D. Clay ‘Gun 

yovernment, or car Ma 
Will'am F. Dietrich: “‘As the Giant 

Grows ” Sept 
Carroll Griffith Vietim of chance Ap 
A. T. Hipke: Pioneer Wisconsin 

canner 
John W. Matt Northrup, King & 

“Firster” and new ASTA 

president 


Dr. Samuel 


cauree 

Robert Solir 
president 

William H. She at Empire State 
secretary 

Edward FE. Willk ! exsident for 


1054 


MERCHANDISING & 
SALES PROMOTION 


Canco develops soft-drink can; sees big 


potential for acceptance 
Cheap, practical dump display bin 
boosts canned pea sales for Ne 
York distributor 
W. G. “Bud” Glaseoff Jr 
Canned Food I 
Helpful holiday hints Dee 
La Choy Food Products and Hungerford 
Packinuw Co. ¢ ir products new 
face hiftir Ap 
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Label Manufacturers 
Elect Officers 


Howard F. Stryker, Multi-Colortype 

Cincinnati, was elected presic nt 

the Label Manufacturers National 

ociation In it the groups re 

meeting in Chicago. H. N. Cor 

H. N. Cornay Co., New Orleans 

elected vice-president, and Theo 

( vevins Jr., The Nevins Co., Clifton 

N | vas elected treasurer Oscat 

Whitehouse continues as executive di 

rector at the association’s headquar 

ters. 1700 Eve St.. N. W Washington 
G6 Dd. ¢ 


These New, Improved 
Hardie Row Sprayers Cut 
the Cost of Pest Control... 


This brand new Hardie Tractor 
mounted row sprayer features two 
150 gallon steel tanks, removable 
pump assembly and boom, simple 
3-point mounting on the tractor 
and one-man operation. 

The two 150 gallon steel tanks 
can be used with transplanting 
equipment by easy removal of pump 


and boom. This dual use means real 
savings in labor and time 

The sprayer is delivered com- 
plete, ready for installation on the 
tractor and use in the field. It is 
equipped with a Hardie Foldrite 
Spray Boom. The cost is surpris- 
ingly low. Designed for use with 


Ford and Ferguson tractors only. 


This 40 foot Boom Covers alot of ground 


Extraordinary light weight with great 
strength is achieved by design 
features which make the big Hardie 
Spanrite one-side Spray Boom easily 
handled and controlled. Airplane-type 
truss design, welded tubular steel con 


struction are exclusive with this boom 


Ask your dealer. Get your copy 
of the new Hardie Catalog 
showing a big variety of high 
pressure and air blast sprayers 
for spraying from 2 rows up. 


HARDIE 


PEST CONTROL EQUIPMENT, 


The 


Hydraulic controls enable the tractor 
driver to adjust the boom to ground con 
tour. The outer section is self-aligning 
and automatically folds back and returns 
to normal position after encountering 
ind passing any obstacle. Easily adjusted 


feor nl clearance 


Mi nigan 
aliformta 
1 Oregon 
17h Mi higan 





What's weu/ 


Supplies ° 


LE, 


Equipment 


* Trade Literature 


LEE LOOMED DOLE NE 


Cluster-Pak High-Speed, Multi-Unit Cartoning Introduced 


Atlanta Paper Co., P. O. Box 4417 
Atlanta 2, Ga 
Cluster-Pak 
multi-unit packaging of cans 


has announced its new 
system of high speed 
Using 
all-kraft cartons, the machine packages 
cans 2-by-2 or single file, in combina 


tions of from 2 to 12 cans 


Infinitely Variable Speeds 
Possible with New Pulley 


Infinitely 
constant speed motor are possible with 


variable speeds from al 
the new Hi-Lo automatic pulley man 
ufactured by Equipment Engineering 
Co,, Dept. KP, 2853 Columbus Ave 
Minneapolis 7 

Exclusive feature is the cam and 
cam-follower assembly on the back of 
the pulley faces, This allows the pul 
levs to adjust automatically to main 
tain a given speed with large load 
variations, while regulating belt ten 
sion and maintaining belt alignment 
automatically, An additional design 
feature permits the pulley’s face as 
sembly to be replaced without re plac 


ing the entire unit 


Brookfield Designs 
New Viscometer 


Brookfield) Engineering Laborator 
240 Cushing St 


has designed a new viscometer 


ies, Tin Stoughton 
Mass 
which operates on rotational princi 
ples. The instrument provides quick 
accurate viscosity determinations of 
both Newtonian and non-Newtonian 
materials in ranges of from 1 to 32.- 
000.000 CGPS 
tion on this and other 


Brookfield viscometers 


Full catalog informa 
models of 
as well as ac 
CESSOTICS, 1S available from the com 


pany 
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Intake conveyor, with micro switches 
assures continuous flow of cans into 
the machine Spec d ranges to 900 cans 
per minutes. Five frame sizes handl 
all round cans from 6-ounce to 1-quart 


izes with both flat and cone top 


Oakite Develops New Additive 
For Bottle-Washing Solutions 


Oakite Limelite, a new additive for 
caustic bottle-washing solutions, has 
been introduced by Oakite Products 
19 Rector St., New York 6. Added to 
solutions of 2's°+ or more caustic soda 
the additive brings to bottle washing 
special properties which convert the 
metallic ions present in hard water 
into soluble compounds. Further in 
formation is given in a special service 


report available from the company 


New Foxboro Recorder Ink 
Comes in Squeeze Bottle 


A new general purpose ink has been 
developed by the Foxboro Co., Fox 
boro, Mass., for use with the com 
pany Ss complete line of industrial re 
cording instruments. Designated as 
l'ype 1500 ink, it was especially form 
ulated for use with Foxboro pens and 
Humitex charts to produce the sharp 
est possible record of a process vari 
able. It is rated for high temperature 
and can also be used down to 0° ¥ 

For convenience in inking the pen 
Type 1500 ink is furuished in a newly 
designed one-ounce polyethylene 
squeeze bottle. An exclusive plastic 
capillary tube and filter assembly en 
ables the user to pinpoint a precise 
quantity of ink on the pen without 


dripping it on chart or instrument 


Heating Element Protected 
In New Electric Counter 


An electric counter with built-in 
heating element has been announced 
by Production Instrument Co., 708-30 
W. Jackson Blvd 


where dampness and temperature va 


Chicago 6. For use 


riation cause condensation and ce 


structive corrosion, the counter is 
built into a cast aluminum case with 
gasket seal and cement-sealed plastic 
windows. The heating element main 
tains a temperature of approximately 


125° within the enclosure 


New Regulators Developed 


A new line of angle Type T tem 
perature regulators has been devel 
oped by the O. C. Keckley Co 
Chicago. The new regulators may be 
mounted directly on heat exchangers 
or instant water heaters that have in 
let connections on the top, thus sav 
ing piping and installation labor 

Wearing parts are of stainless steel 
or bronze. A two-ply bellows is used 
in the thermal unit for added power 
and longer life. For further details 
contact the company, at 400 W. Mad 


ison St., Chicago 6 


Powerful New Roller Skid 
Moves Heavy Loads Easily 


Stokvis-Edera & Co Irie Port 
Washington, N. ¥ 
market a new Menus devi c calle d 
the Multiton roller skid 
specifically for inordinate weights. It 


has placed on the 
designed 


consists ot an endless chain ot heavy 
steel rollers joined by link courses 
around the center piece of the frame 
The gripping teeth, set into a turnta 
ble, imbed themselves into the wood 
en frame underneath the load. When 
power is applied to the load, the Mul 
titon unit moves forward, laying the 


rollers ahead of it. 
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Diamond Crystal 
Alberger Salt is 


America’s 
largest- 
selling 


igh-Grade EXACT WEIGHT 
Drained Weight Scale 


salt is Fast and Portable 


Specially designed for held inspectors’ work and 
for use in canneries. Kquipped with carrying handle 
and lever locks to stabilize lever while the = ale Is 
being transported. Features visible fractional-ounce 
indication for fast reading, and hydraulic damping 
mechanism to bring indicator to rest quickly. Has 


because... 


the exclusive Diamond Crystal Alberger weight, unloaded, 32 pounds. Capacity, 12 pounds 


stainless-steel ring commodity pan. Carrying 


System produces: Send coupon today for complete information on 


Purity 99.95% Sodium Chloride Model 347 USDA. 


Uniformity maximum purity variation ervice from Coast ti 
+0.01% screened to a standard tor 


Sak ind § » Coast 
each food product 2 
Cleanliness —lowest insolubles of any ><) Oo \(C SUG} 


commercial grade of salt 


. Better quality control if g 
Low heavy metals —less than |.5 part per eieiniactaah nihil La a 


million of pro-oxidants copper or iron 
THE EXACT WEIGHT SCALE COMPANY 


918 W. Fifth Avenue, Columbus 8, Ohio 


in Canada: P.O. Box 179, Station &, Toronto 18, Ont. 
For free consultation on choice 


and application of the right salt Please send full details on Model 347 USDA 
{ oO food products call, 
TECHNOLOGIST {° ¥°%" 0d prow 


AT YOUR Technical Service Dept. E 


Diamond Crystal Salt Co. 
SERVICE St. Clair, Michigan 
Phone—296 


_—————————————————— 


JANUARY, 1955 





CORROSION -RESISTANT 


KETTLES 


Available in sizes up to 500 gallon capacity 
to meet every processing need. Easy to clean 
and keep clean, they are practical and meet 
all sanitary regulations. All Lee kettles are avail 
able with hydraulic cylinders where your own 
water line provides the necessary operating 
power to safely control tilting kettles and tilting 


agitators in agitator kettles 


Our new descriptive bulletins sent on request 


METAL PRODUCTS 
5 CO., INC. 


408 PINE STREET, PHILIPSBURG, PA, 
ALL LEE KETTLES ARE MADE TO A.S.M.E. CODE 


SEPARATE WASHING FUNCTIONS 
IN ONE COMPACT MACHINE 


ae do al 


¥ Two riffle pans remove 
all heavy substances such 
as stones 
¥ Flotation chamber for 
removal of all light float- 
ing substances 
y¥ Large separating screen 
removes water, splits, skins, 
hulls, etc. 
& 


A fresh weiter spray 


SCOTT HI-EFF WASHER 


Seott HI-EFF WASHER is equipped with complete self contained drive. 
Can be operated at any location. Simply connect water and electricity .. . then 
operate, Separating screens available in sizes for every commodity — quickly 
interchangeable. BIG CAPACITY but so reasonably priced that its use is 
justified in even the smallest plant. 


HYDRAULIC ELEVATORS ° 
WASHERS ° SEPARATORS ° BEET CUTTERS 
VINERS © FEEDERS © HULLING EQUIPMENT 


—— Write today for Complete Details —— 


THE SCOTT VINER COMPANY 


1224 KINNEAR RD. COLUMBUS 8, OHIO 


TUBULAR BLANCHERS 
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Dodge & Olcott Holds 
National Sales Meeting 


Dodge & Olcott, Inc. held its an 
nual national sales meeting in New 
York recently, bringing together com 
pany officers, executive and technical 
personne] and the entire national 
sales staff. The meeting opened with 
a general “get-together,” followed by 
discussions, demonstrations, and plant 
tours. 

President John L. Cassullo (above 
discussed with his sales group the 
operation and function of the newly 
enlarged aerosol testing laboratory 
Other meetings included tours of the 
Colgate-Palmolive Co. plant in Jersey 
City; the Avon Products, Inc., plant 
in Suffern, N. Y.; and the D&O dry 
soluble seasonings plant in Haw 
thorne, N. J. A 


swer” session wound up the week f 


“question and 


meetings 


CM&SA Annual Meeting 
To Be Held Feb. 20 


The annual meeting of the Canning 
Machinery & Supplies Association will 
be held at 10:30 a.m., Sunday, Feb 
ruary 20, in the West Room of the 
Conrad Hilton Hotel in Chicago, ac 
cording to W. D. Lewis, secretary 
treasurer. 

Also announced was the CM & SA 
past presidents’ dinner for 7:30 p.m 
Friday, Feb. 18, in the English Room 
of the Blackstone Hotel. Both events 
will be held in conjunction with the 
annual National Canners Association 
convention and the Canning Ma 
chinery & Supplies 
hibit, Feb. 18-23 


Association ex 


Davis Appointed Canning 
Specialist in Ohio 

Dr. Rees Davis, assistant professor 
of horticulture in food processing at 
Ohio State University, has been ap 
pointed specialist in canning crops 
extension and research in Ohio, the 
University has announced. One-half of 
his time will be spent demonstrating 
improved processing techniques to 
Ohio canners, and the remainder will 
be spent conducting researc h on proc 
essing techniques in the University's 
food technology laboratories 
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Classified advertising 


CSIR KIE 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed 
“blind” 
address box and number shown care of 
THE FOOD PACKER 
139 N. Clark St., Chicago 2, III 


When answering advertisements 


For Sale—Machinery & Equipment 


FOR SALE: 1—Pneumatic Scale Packaging Line; 
4—Mojonnier $/S Vacuum Pans, 3’, 4’, 5’, 6’; 
3—712 Sweetland Filters, 48 bronze leaves 
monel covered on 3” c.c.; 1—S.W. 5’ x 10° 
Stainless single drum Dryer; 1—Enzinger 
monel jacketed filter, 8 monel leaves; S/S 
Jacketed Kettles and Tanks; Filters; Label 
ers; Mixers. Only a partial list 
CONSOLIDATED PRODUCTS CO., INC. #55 
Garden Street, Hoboken, NJ HO3-4425 
N. Y. Tel. BA7-0600. Send us a list of your 
surplus machinery 


FOR SALE: 50 Stainless Steel Tanks from 30 
gal. to 8000 gal. cap. (Some with mixers) 
40 Aluminum and Copper Storage Tanks up 
to 9000 gal. cap. 30 Stainless Steel and Stain 
less Clad Steam Jacksted Kettles from 10 gal 
to 500 gal. (Some with agitators) 

PERRY EQUIPMENT CORP., 1405 N. 6th Street 
Philadelphia 22, Penn 


FOR SALE 


Can Righters. In all can sizes. Write for 


Runway Fittings—Elbows— Twisters 


prices. Holt & Olles Manufacturing Company 
Box 164, North Chicago, Illinois 


For Sale—Horseradish Roots 


HORSERADISH ROOTS 
Raw or Ground — Pa. Grown 
SMALL OR LARGE QUANTITIES 
EASTERN HORSERADISH 
EXCHANGE 
Box 204, Bristol, Pa. 


Position Wanted 


SALES REPRESENTATIVE—Canada 


Looking for a full time sales representative 
for your products throughout Canada? Am 
well acquainted over period of years. Ap 
preciate your full proposal 


C. FERGUSON 


P. O. Box 173 Calgary, Canada 


For Quick Results! 


Why not try Food Packers’ Classi- 


fied Advertising Section? 


JANUARY, 1955 


ADVERTISERS’ INDEX 


Angelus Sanitary Can Machine Co 


Associated Seed Growers, Inc 
Outside Back Cover 


Boll Brothers Co 
Berlin Chapman ¢ 
Buffalo Weaving & Belting Co 


Burt Machine Co 


Chisholm-Ryder Co., Inc 
Continental Can Co 
Corneli Seed Co 


Crown Cork & Seal Co., Inc 
Can Division 


Diamond Crystal Salt Co 
Dodge & Olcott, Inc 


DuPont de Nemours & Co., Inc., E. | 
Grasselli Chemical Dept.) 


Exact Weight Scale Co., The 


Food Machinery & Chemical Corp 


Hardie Manufacturing Co The 43 
Hazel-Atlas Glass Co Inside Front Cover 


Heekin Can Co 3 


Lee Metal Products Co 


Metro Glass Co., Inc 


National Can Corp 


Robins & Co 


Scott Viner Co., Inc 


Co 


Speas 


Tygort Vailey 


Urschel Laboratories 


U. S. Rubber Co 


Warner Lansing B., Inc 


Canners Exchange 6 


White Cap Ce The 25-26-27 


Four BERLIN CHAPMAN $ Steriliners at 
the Streator Canning Company, Streator 
Itlinves, showing how filled crate is 
wheeled imto the stertlaer crate te 
volves slowly at speed of 16 rpm 


~BERLIN- CHAPMAN 
Z 


lo obtain better retention of flavor, 
BERLIN 


widely used 


vitamins, the 
CHAPMAN Sterilizer is 
by the largest packers of food in the 
United State 


color, and 


originally designed 
for evaporated milk, hundreds of these 
machine that have been in use for 
over twenty-five years are still per 
forming satisfactorily. Usually set up 
na battery of 4 or 5 for one line of 
food at 


n three size to hold thirty, twenty, 


120 cans per minute made 


or fifteen cases of tall cans 
quipped with one cage, one cage 
and one set of 96 trays all 
are tested to 40 Ibs. hydraulic 
for working pressures up to 


Also ASME code 


tamping 


Write for complete information... if 
you do not have the complete BERLIN 
CHAPMAN Food Processing Catalog, ask 
for a copy. 


Good Procetsing Machinery Simca 1909 


BERLIN CHAPMAN CO 


re atte Ei 





How They Got There 


Urschel 


The Inventor, Envisions Vast Era 


Of Specialization in Food Plants 


Ar AN AaGe when most youngsters happily play with 
bean shooters, Joe Urschel with equal enthusiasm was 
learning about precision bean snippers and other highly 
specialized food cutting machines in his father’s machine 
shop at Valparaiso, Ind 

His first job, at age 8, was making brass drive chains 
for gooseberry snippers. Four years later, this super 
brilliant lad, now president of Urschel Laboratories, Inc., 
had thoroughly mastered not only the assembling of 
Urschel machines of that day but also the intricate 
operation of his father’s machine tools. A year later, at 
13, he achieved his boyhood ambition by inventing his 
first machine—a beet quarterer 

Joe (not Joseph) has been inventing new machines 
or redesigning and improving existing ones ever since. 
Kor many years, as at present, whenever the subject 
of cutting, dicing, slicing, or strip-cutting food has come 
up, the name Urschel is prominent in the discussion. 

rhe impact of Urschel equipment on the food industry 
has been both exciting and profound. Installation of an 
Urschel machine has enabled plant operators to produce 
unprecedented volumes of precise, uniformly cut food 
products, Some of Joe Urschel’s ideas about cutting ma 
chinery have resulted in new products or drastically 
changed styles of existing products. Frozen chopped 
greens and diced vegetables are examples of the latter 

Joe Urschel and his two brothers, Gerald and Kenneth 
who are in business with him, were born in Valparaiso 
and grew up under the stern eye of their late father, 
William E. “Gooseberry Bill” Urschel. Bill Urschel had 
become famous soon after the turn of the century by 
inventing the first mechanical gooseberry snipper. The 
company name at that time was the Urschel Gooseberry 
Snipper Factory, and the plant was located on the same 
land where now stands the modern and recently en 
larged Urschel Laboratories 

Bill Urschel was busy on the gooseberry snipper and 
other machines as his sons grew up, so it was only 
natural that the machine shop tempo would rub off onto 
them 

Along with his mechanical aptitude, Joe was interested 
in chemistry in his early teens, and prior to entering 
high school had set up a well-equipped chemical labora 
tory in the Urschel home. He and Gerald did a lot of 
fancy experimenting in that laboratory, specializing in 
devising small cannons and explosives to use in them. 
Once one of these devices exploded and went right 
through the garage door. The two boys decided that 
the design was not quite right and thereafter made 
stronger cannons. 


au 


Joe at this point had decided that he wanted to 
make chemistry his life’s work—something a little more 
“dignified” than the canning industry. For some time he 
had been dissecting his father’s bean snipper, which 
Joe considered slow and inefficient, in an effort to build 
more capacity into the machine. For the next three years 
he sandwiched chemistry studies at the University of 
Wisconsin in with work on the bean snipper. Finally 
he quit college and devoted all his attention to the 
machine. This snipper, the famed Urschel Model F 
now sold by Chisholm-Ryder Co., snips at least 90% 
of the green and wax beans packed in this country 

Restless, hard-working Joe, now only 40, is busy on 
new machines that, when completed, will solve some of 
the current industry problems. One he will talk about 
is a new french-style slicer for green beans, that by 
giving a round bean a two-way cut will yield an ac 
ceptable product. Another is a corn cutter of revolu 
tionary design. “I've been working on this one now for 
seven years, but it’s a tough nut to crack,” says Joe 
He is also developing meat-grinding equipment that will 
be manufactured by Food Machinery & Chemical Corp 
The first of this series, already in production, grinds 
meat by an entirely new method that actually gives 
meat a different flavor and superior cooking qualities 
The pilot-plant model of this grinder is in use in a 
Valparaiso meat market, and meat ground on it is ad 
vertised as “Urschelburger” meat in local papers. It 
brings a premium of 4c a pound and _ there's never 
enough to go around. 

Much of the company design work is done by Gerald, 
quiet-spoken, competent, and a perfect “brake” for his 
impetuous brother. Gerald likewise enjoyed a_ versatile 
boyhood and distinguished himself, at 15, by inventing 
a counterfeit five-cent piece which he used solely to 
amuse his friends. However, the “coin,” made from spe 
cial alloys, had such a genuine ring to it that the FBI 
suggested the operation cease. Joe says his brother is 
“the best design engineer in the business today,” de 
spite the fact that he doesn’t have a degree. In fact, 
Gerald doesn’t seem to regret that he was _ pointedly 
asked to leave the three colleges he successively at- 
tended 

Joe is a dedicated family man, His nice wife, Gladys 
and some or all of their six children show up at many 
of the industry conventions. Their comfortable home is 
the site of Joe’s current hobby—reproduction of sound 
Here he is building one of the finest collections of su 
perb, high-fidelity sound equipment that can be found 
anywhere. Top electronic engineers in this country and 
others have looked over the Urschel handiwork and have 
departed, very impressed. Joe modestly says that he 
attended a local technical institute one hour a day for 
three months to get a little “background” on the subject 
He then obtained books and technical literature from 
which he derived the more detailed information he 
needed before he started his project 

Joe Urschel views the future with vigor and determina 
tion. He envisions an era of vast specialization in food 
plants, far more extensive than we've ever seen. He 
knows, as food processors know, that as competition 
creates greater demands on the industry, one big solu- 
tion will be replacing human labor by machines, with 
accompanying increases in efficiency. Joe frets as he 
watches people manually feeding corn into huskers and 
cutters, for instance, and performing other jobs that he 
knows can be done faster and with less effort by ma- 
chines. He thinks the day will come in our time when 
virtually all human labor will be eliminated from many 
of the production phases, except for inspectors. 
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EACH A STAR PERFORMER! 


EACH DESIGNED TO DO ITS JOB 
BETTER THAN EVER BEFORE! 


These are but a few of the machines you will see at 
the FMC booth. Also included will be a display of 
the FMC “Sterilmatic” cooking principle —the only 
commercially accepted principle that combines a 
“continuous operation” with “rolling can agitation 
to provide fast, even heat penetration for almost any 
product and any can size 


* « * *« * « . o . ° 


See the revolutionary KEY Froth Flotation Cleaner 


that has set new standards of efficiency for cleaning 
3, corn and lima beans; and the continuous Cat 
Multi-Pak Filler that fills either whole or 
French-sliced green beans into cans at high speeds, 
Stop by and visit us at Booth No. 1, National Canners 


i9 through 23. 


pea 


ruthers 
Convention in Chicago, 


I ‘ bruary 


FOOD MACHINERY AND CHEMICAL CORPORATION 


Canning Machinery Division 


WESTERN: SAN JOSE , CALIFORNIA 


General Sales Offices: 


EASTERN: HOOPESTON, ILLINOIS 





There's gold for you in this Alaska ! 


Pixie produces practically all 1’s, 2’s and 3’s 


yet yields with Alaska. 


Bred, introduced and sold only by 


ORDER YOURS NOW FOR 1955 


ASSOCIATED SEED GROWERS, Inc. 


1856 


rs and growers of vegetable seed ince 


Main Office: New Haven 2, Conn. 
Atlanta 2 « Cambridge, N.Y. «¢ Exmore, Va. «¢ Indianapolis 25 ¢ Oxnard, Calif. 
Memphis 2 « Milford, Conn. « Oakland 4 «+ Salinas « San Antonio 11 





Mid-Month 


oad bl 


Wei mw Vauwsews LETTER 


Canning Glasspacking Freezing Janvary 15, 1955 


MONEY-~—a good canners’ topic—will get big share of atten- entire canned fruit and vegetable lineup, will meet in Chi 
tion at forthcoming National Canners Association convention cago’s Drake Hotel, Feb. 17-18, at the annual winter meeting 
and Canning Machinery & Supplies Association exhibit, which of the National Pickle Packers Association. Emphasis will be 
opens in Conrad Hilton Hotel in Chicago, Saturday, Feb. 19 on sales promotion topics with special attention scheduled 
One of the guest speakers, Hon. George M. Humphrey, secre for ways to more fully develop the institutional market for 
tary of the Treasury Dept., generally will stress government pickle Heavy attendance is indicated; the Drake is sold 
and business relations and point up the matter in which out for the two-day meeting 
canners and the { S Treasury progr iit have common ground 

Customer Speaks” is theme of two-day meeting of Na- 
tional Preservers Assn., scheduled for Feb. 18-19 at Chicago's 


publisher, Fortune Magazine; and election and installation of Morrison Hotel. Panel discussion will be handled by four 
new officers. NCA President E. E. Willkie, Pacific American retailers 


Fisheries, will preside, Also scheduled for Saturday (See com 
plete program in FOOD PACKER’s February—pre-convention 
~issue): Raw Products Procurement Conference, W. Stanley 


On same program will be an address by Kalph D. Paine Jr., 


who will let down their hair ind give attending 
preservers i retailer ye view ot the preserve business, its 
strong points, and its weak points, Four retailers, all operating 


in ¢ hic wo area ire Al bsc arraz, Al's Food Mart, an inde 
Macklem, Curtice Brothers Co., presiding; Canning Problems pendent; Val Bauman, National Tea Co., 


Conference, Dr. Randall Joyce, American Can Co., presiding sentative Anthony Karlos. 
and the Marketing Session, which will feature top-flight cooperative representative ind George Kokalis, Sure-Save 
speakers on subjects of; “Can the Small Canner Merchandise”; Food Mart, a super-market operator 

“Can the Smaller Canner Talk to the Consumer “The In 

stitutional Market for Canners’; “How Canners Can Get a National Cherry Pie Baking Contest, scheduled for Chi- 
Bigger Slice of the Institutional Market”; and “What Cost cago, Feb, 18, will be highlighted by addition of the Hawaiian 
and Quality Factors are Important in Choosing Foods Islands, competing as the “49th State Wm. B. Powell, execu 


i chain-store repre 
Grocerland Co-op.. Ine. a 


tive secretary, National Red Cherry Institute, says pretty Kay 
Ocoka, from the island of Maui, will re present the Islands in 
the competition involving 48 winners from 48 states. The 
firls will bake on 49 GE electric ranges in the Grand Ball 
room of the Morrison Hotel. Judging will be handled by 
prominent home economist national youth leader and food 


editors of leadin migazine 


Sunday, Feb. 20, program: Fishery Products Conference, 
Arthur H. Mendonca, presiding Agricultural Management 
Problems Conference, Mark H. Mitchell, presiding; and Can- 
ning Problems Conference, W. J. Mutschler, Continental Can 
Co., pre siding 


Monday, Feb. 21, program: Joint Raw-Products and Labora- 
tory Session, C. H. Mahoney, NCA, - oe rae Ee 1954 production of crops for processing down 10%. says 
Problems Conference, session sponsored jointly by ane USDA: Agricultural Marketing Service reports that ‘54 pro 
CM & SA. Here a panel of speakers will discuss design and ' 

duction of 1] egetable grown for commercial canning 


use of equipment tor quality grading and washing from the freezing pi kl and ther pt it lusi f | 
L vit ( ythve rocessing OXCTUSIVE o cle 
hydration, was 5.95 million tons—10 less than production 


of 6.58 tons in '53 but about 4 more than 1943-52 average 
hazards of 5.74 


standpoint of the equipment manufacturer, canner, and quali 
ty control personnel interested in elimination of spoilage 


million tons. Harvested acreage for "54 for the 11 

CM & SA exhibit will be open: Saturday, Feb. 19, 10 a.m veget tbles totaled 1.74 million acre compared with 1.81] 
5 30 p.m Sunday. Feb. 20, 1-5:30 p.m Monday, Feb. 21, 10 Mah cr tl ! >, and an average of 1.54 million 
a.m.-5:30) p.m Fuesday, Feb. 22, 10 a.m.-5:30 p.n ind ye oe aed v ad tomato acreage in 54 was 


Wedne sda\ Feb 93 10 am.-5 10 p.m V eet ) cTreage for 54 heet cabbage for 
kraut weet corn een D ind 


Industry special-events calendar each below 
Friday, Feb. 18: Annual meeting of Forty-Niners, 4:45 p.m., record, Thi le acreag nap beans was exceeded 
Hubbard Room, Blackstone Hotel. in 1943 and also in 1944, and 4 
Saturday, Feb. 19: Old Guard Society cocktail party and lima beans was exceeded in 1949 
buffet supper, 6 p.m.; French Room and Crystal Ballroom, ; 
Blackstone. Following are harvested-acreage figures for the 11 vege- 
Sunday, Feb. 20: Annual meeting of CM & SA, 10:30 a.m., table 1953 first, 1954 second: asparagus, 48,870 and 100,850 
West Ballroom, Conrad Hilton. lima beans, 110,290 and 111,770; snap beans, 142,940 and 
Monday, Feb. 21: Young Guard Society banquet, 7 p.m., 150,900; beets for canning, 16.500 and 15.650 cabbage for 
Terrace Casino, Morrison. kraut, 17,830 and 15,980 veet corn, 505,340 and 453.210 


: = ‘ ‘ ‘ pickle 145-5 ‘ uv 
Tuesday, Feb. 22: CM & SA dinner dance, Ballroom, Shera- cucumbers for pickl 145,560 and 140,120; green peas 
430,900 and 424,360; pimientos, 26,900 and 31,300 


pinach for processing are 


wreage Wa largest on 


marvested wreage ot 


spinach 
97.140 and 26.540 nd tomatoe 297,300 and 266.650 


ton. 


M. R. Feeney, Lansing B. Warner, Inc., Chicago, and presi- 
dent of the Forty-Niners, announces the following committees Value in 1954 of these crops is $244 million. Last vear’s 
(and chairmen) for the Society's 1955 convention program value is estimated at $277 million ind the 10-year average is 
cocktail party, Ed Woelper, chairman, Old Guard Party, Har 3220 million. Decline from 1999 in total value is due largely 
ry Miller, chairman; Young Guard banquet, Charles Schick & to 1954 decline in production, The 1954 rank of the states 
Kent Upham, chairmen; CM & SA dinner dance, Roger Lueck, le iding in the production of these processing vegetables is 
chairman: and canners’ show-door awards, D. 8. Nay, chairman harvested acreage Wi d lif i) Minn 4) DL; and 
5) N.Y. Production, (1) Calif 2) Wis 5) Minn.; (4) N.Y 
The nation’s pickle packers, fortified with the Christmas and (5) Ill. Value: (1) Calif.; (2) Wis N.Y.; (4) Ore.; and 


news that their product became the No. 1 seller in the (5) N. J. 





Continental Can Co. will make an animated, full-color mo- 
tion picture as part of its continuing program ty promote the 
sale of canned foods at retail level. The film, designed for 
presentation at conventions and meetings of all levels of 
food retailing and canning industries, will enphasze im 
portance of canned foods prometivu hy food retailers as a 
means of increasing sales volun The picture will suggest 


fonds coun be displayed, ad- 


many ways in which canned 
vertised, and promoted hoth as individual items and as part 


of store-wide promotions 


Filper Corp. of Richmond, Calif., manufacturer and lessor 
of the new Filper cling pitter, is offering the machine to the 
trade in 1955. The new pitier, of revolutionary design and 
extensively tested on more than 500,000 cases of cling peaches 
at the Filice & Perrelli Canning Co., Richmond, will be in 
operation this season at Richmond-Chase Co., San Jose, Calif 
Thornton Canning Co., Lodi, and Wood Canning Co., Stock 


ton 


National Food Brokers Assn. has announced food brokers 
elected to serve in 1955 as regional directors of the associa 
tion. They are as follows: Region 1, R. G. Crevier, Ralph G. 
Crevier Co., Boston; 2, J. R. Ralph, G. J. Ralph Co., Syracuse; 
3, W. S. Stern, Wm. H. Morse Co., New York City; 4, R. C. 
Stewart, Robert Stewart & Sons, Philadelphia; 5, J. K. Can- 
non, Wright & Cannon, Pittsburgh; 6, G. H. Altvater, A. R 
MeChesney Co., Washington, D. C.; 7, 8. P. McNeil, M & M 
Brokerage Co., Roanoke, Va.; 8, John Purvis, Purvis & Co., 
Charlotte, N. C.; 9, A. S. Martin, Martin & Zeagler, At- 
lanta; 10, G. E. Dillworth, Kierce & Dillworth, Detroit; 
11, R. E. Riegler, Chas. A. Riegler & Co., Cleveland; 12, 
Dan Williams, Dan Williams Brokerage Co., Charleston, 
W. Va.; 13, H. J. Thomas, R. K. Gibson Co., Knoxville; 14, 
A. N. Smith, Allen N. Smith & Co., Montgomery, Ala.; 15, 
W. W. Wurm, William W. Wurm Co., Chicago; 16, J. W. 
Sonnenday, Food Brokers Co., St. Louis; 17, Mason Jackson 
Sr., Mason Jackson Co., Shreveport, La.; 18, 5. N. Bearman, 
S. N. Bearman Brokerage Co., Minneapolis; 19, H. B. West, 
H. B. West Sales Co., Des Moines, 20, M. C. Duffy, Lock- 
hart-Lowe Foods, Inc., Kansas City; 21, R. W. Kelley, Kelley 
Brokerage Co., Little Rock; 22, R. E. Tinkle, W. W. Overton 
& Co., Dallas; 23, B. H. Hansen, Kelley-Clarke Co., Seattle; 
24, J. B. Smith, John B. Smith Brokerage Co., Salt Lake 
City; 25, Martin Murdock, M. L. Murdock Co., Albuquerque; 
26, KR. L. Theobald, Theobald Brokerage Co., San Francisco; 
27, J. O. Jones, Jones-Swanson Co., Los Angeles; and 28, 
E. P. Magowan, Donald H. Bain Ltd., Montreal, Quebec, 
Canada, 


Industry Briefs: Dr. Roger H. Lueck, formerly general 
manager in charge of American Can Co.'s research & technical 
department, has been elected vice-president in charge of the 
department The Cannons of Nanticoke River 1688-1956 is 
the title of a forthcoming history of H. P. Cannon & Son, 
Inc., Bridgeville Del The book will commemorate two 
company anniversaries: 75 years in canning and 140 years 
as a family firm in Bridgeville James W. Wilson ha 
been promoted to advertising manager for Ferry-Morse Seed 
Co., Detroit J. C. Corrigan Co., Inc., Boston, has opened 
a sales office in New York City at 420 Lexington Ave. (Phone 
LE-2-9144) Gilbert Lavoie has been appointed sales engi 


neer at the new office 


J. Howard Hamilton, 52, general sales commodity man- 
ager handling fruits and vegetables for American Can Co., 
and a 49’er, died January 8 of cancer. In lieu of send 
flowers, the 49ers are contributing to the uncer fund of 
New York Hospital, 525 EF. 68th St., New York City 
A. C. Staley Jr., executive vice-president of National Can Co 
is recovering in Chicago from a recent illnes Liberty 
Hyde Bailey, 96, world-renowned botanist, horticulturist na 
author of more than 100 volumes on these subject died at 
his Ithaca, N. Y., home December 25 Henry J]. Selmer 
79, president of Seymour Canning Co., Seymour, W 
member of the Old Guard Society, died December 
lowing a heart attack 


Ine 


Columbia Pickling & Packing Co., Portland, Ore., has be 
come a branch of Nalley’s, Inc., Tacoma, in a $1 millior 
Robert Gair Co., Inc., has acquired the proy 

tie isset ind business of Harvey Container Corp., Ply 


transaction er 

mouth, Mich. It will be operated as the Harvey Container 

Div. Childs Co. has bought 100 of the capit il stock of 

Recipe Foods, Inc., Baltimore, Md., and Terre Haute, Ind 
Norman L. Waggoner, 34, has been elected president 

of the New York State Canners & Freezers Assn. Waggoner 

is secretary-treasurer of Olney and Carpenter Co., Wolcott 

N. ¥ American Can Co. has announced the 

two new vice-presidents: G. W. Reese, in charg 

lantic div. with hq. in New York; and R. C. Stolk 

of the Pacific div. W. K. Schmalzriedt has be: 

manager of the tin plate diy general purcha ing 


D. C. Storch becomes assistant manager 


The first award of a $4,000 General Foods Fund, Inc 
fellowship was made to Harold M. Rich, a graduate student 
in the M.L.T. Department of Food Technology John A 
Vogt has been appointed national sales director of Louis I 
Libby Food Products, Inc., Long Island City, N. Y Clark 
Equipment Co. has received Underwriters’ Laboratories ap 
proval and listing of its complete line of solid-tired industrial 
fork lift trucks powered by liquified petroleum gas (LPC 
Pickles have hit the No. 1 sales spot, reports NPPA 


hipment figures reaching 29,280,000 cases of 24 


Chisholm-Ryder Co., Niagara Falls, N. Y., has been ap 
pointed exclusive national distributor in the U. S. and Canada 
for the sale of the Robot Can Ejector made by Ullumi Tronic 
Hazel-Atlas Glass Co 
has ope ned a sale office in the Raymond-Commerce Bldg 
Newark, N. J., with Homer L. Bogert as district sales man 
ager William C. Ford has been appointed chief chemist 


at Florida Chemists and Engineers, Inc., Orlando, Fla 


Engineering Co., Sunnyvale, Calif 


California Olive Advisory Board has appointed Darwin 
Klinetob Jr., Wilmette, Ill, district merchandising manager 
with hq. in Chicago Consumers Packing Co., Lancaster 
Pa., has joined the Tri-State Packers’ Association Robert 
H. Perlitz has been named vice-president in charge of ile 
ind advertising of Consolidated Foods Corp., Chicag 
Gen. Lucius D. Clay, chairman of the board of Continental 
Can Co., has been appointed a member of a nev Ivi 
council for the School of Busine ind Public Administrati 


it Cornell University. 
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